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SCHOOL  LUNCHES  CONTINUE. . .They 're  oonmunity  affairs  and  safe- 
guard the  health  of  the  nation's  children.  You'll  be  giad  to 
know  the  Congress  has  approved  them  for  the  1944-45  term. 

FRUIT  FOR  HOItE  CANNING. .  .Next  vdnter  they'll  be  the  bright  spot 
in  the  food  picture  because  smaller  supplies  of  commercially 
canned  fruits  v/ill  be  available  to  us» 

HAND  PICKED  FOR  FRESHNESS. . .You'll  want  to  know  a  few  of  the 
pointers  to  stress  in  selecting  and  preparing  fruits  for  canning, 

MORE  ABOUT  CHEESE. .. It' s  a  fighting  food  and  went  to  war  months 
and  months  ago.    That's  why  red  points  continue  highw 

PAPER  CRISIS... There » s  no  relief  in  sight  on  the  paper  shortage 
until  the  lumberjacks  return  from  overseas,  but  civilians  can 
do  a  constructive  job  NOV/, 

THE  ENRICHMENT  STORY, , .Enriched  white  flour  is  just  as  white  as 
ordinary  white  flour  but  it*s  far  more  nutritious. 

"THE  BIG  FIVE",. .in  fresh  fruits  and  vegetables  are  string  beans 
tomatoes,  onions,  Irish  potatoes  and  cabbage. 
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 SCHOOL  LUNCHES  TQ.  CQHTIiro:^-^—^^  .  .,, 

'  '  '     .  •  ^  •' ' , . '  I . ,' .' '■ 

During  the  1943-44  school  year,  more  than . four-million  .children 

in  31,000  schools  throughout  the- na.tion  participated  j^n  the' 

School  Lunch  Program,  assisted  by  the  V/ar  food  Administration, 

Because  it  was  convinced  of  the  value  of  this  program  to 

American  children,  the  Congress  has  appropriated  50-million,  . 

dollars  for  furnishing  foods  served  at  school  during  the  1944-45 

term.    This  is  the  same  amount  that  was  appropriated  last  year.  . 

They*re  Community  Affairs 

Lunch  at  school  and  in  child  care  centers  v/ill  continue  in.. 
1944-45  as  the  community  affairs  they  vaere  in  the  past.  Gener- 
ally, the  School  Lunch  Program  operates "under  the  local  sponsor- 
ship of  school  boards  or  other  school  organizations. 

Parent-Teacher  Associations,  civic  groups,  American  Legion 
Posts  and  other  non-profit  organizations  also  act  as  sponsors 
of  School  Lunch  Programs. 

The  War  Food  Administration  vjill  continue  to  reimburse  local 
sponsors  for  their  purchases  of  food  up  to  a  maximum  amount, 
determined  by  the  type  of  lunches  served.  The  WFA  also  will 
distribute  directly  to  schools  suitable  foods  which  are  pur- 
chased through  its  price  support  program. 

This  is  the  Way  the  Program  V/orks: 

The  sponsors  of  the  school  lunchroom  sign  an  agreement  v/ith  the 
War  food  Administration's  Office  of  Distribution,  the  Government 
agency  disbursing  the  funds.    The  sponsors  tell  what  kind  of 
lunch  they  plan  to  serve  and  ho?j  many  children  will  eat  it. 

Then  the  \{FA  agrees  to  pay  back  from  two  to  nine  cents  for  each 
lunch,  depending  on  the  type  of  meal  served  and  the  need  of  a 
school  for  assistance.    However,  the  WFA  expenditures  in  any 
school  for  this  program  cannot  exceed  the  total  amount  spent 
for  food  by  the  local  sponsor. 

The  sponsors  will  buy  all  the  food  and  submit  monthly  claims 
and  reports  of  program  operations.     Then  the  Government  will 
reimburse  to  the  local  sponsor.    Local  groups  must  pay  for  the 
lunchroom  equipment  and  labor  since  the  federal  funds  are  to  be 
used  SOLELY  for  food  purchases. 

Lunches  Safeguard  Health  of  Children 

You  may  wish  to  remind  your  listeners  that  organizations  such 
as  Nutrition  Committees  and  civic  clubs  can  lend  their  assistance 
"to  initiate  a  local  program  where  it  is  needed.    With  community 
canning  centers  in  operation,  some  of  the  extra  produce  this 
summer  might  well  be  donated  for  use  later  in  school  lunchrooms. 


The  school  Lunch  iprdgram- safeguards-bhe  heal th^ctf  the  nation  s 
children  by  assuring  them  at  least  one-third  of^t^e^ir  <iaily 
nutritive  requirements.    It  develops  good  food  habits  among  . 
children  and  introduces  them  to  a  wide  variety  of  nutritious 
and  plentiful  foods. 

In  addition,  the  School  Lunch  Program  will  help  give  farmers 
and  food  distributors  additional  outlets  for  commodities  in 
local  abundance. 

lor  detailed  information,  contact  your  Regional  Office  of _ 
Distribution,  War  Pood  Administration  at  425  Wilson  Building, 
Dallas  1,  Texas. 

 FRUIT  FOR  HOME  CAI^XI^(>  ^- 

Because  smaller  supplies  of  commercially  canned  fruits  will  be 
available  to  civilians  next  winter,  wise  homemakers  are  looking 
over  their  canning  equipment  now  and  making  estimates  of  how 
much  fruit  the  family  will  need  in  the  coming  months. 

On  their  efforts  will  depend  the  quantities  of  canned  fruits 
served  at  winter  meals.    And  a  bright  spot  in  the  picture  is 
the  fact  that  supplies  of  fresh  fruit  on  the  market  will  equal, 
and  in  some  cases,  surpass  that  of  last  year. 

Apricot  Crop  is  Large 

The  apricot  crop  is  estimated  at  three  times  as  large  as  in 
1943. ..about  a  third  above  average.    Even  with  more  apricots 
being  dried  and  canned  for  direct  war  needs,  the  fresh  fruit 
available  for  home  consumption  and  canning  will  be  about  fifty 
percent  more  than  last  year. 

California,  which  produces  90  percent  of  the  apricots,  expects- 
a  harvest  of  over  S3-million  boxes  (25  pounds  each),  compared 
to  about  6  l/2-million  boxes  last  year.    The  state  of  Washington 
expects  over  a  million-and-a-half  boxes  of  apricots. . .it ' s 
largest  crop  on  record. 

In  1943  most  of  the  canned  and  dried  apricots  went  to  non- 
civilian  claimants,  with  only  about  a  tenth  of  the  commercial 
pack  going  to  U.  S.  civilians.    This  year,  besides  having  more 
fresh  apricots  for  home  canning,  U.  S.  civilians  v;ill  receive 
more  than  a  third  of  the  much  larger  canned  and  dried  pack. 

Peach  Crop  is  Large,  Too 

The  peach  crop  promises  to  be  60  percent  larger  than  last  year 
and  17  percent  above  the  average.    However,  non- civilian  claims 
have  doubled  for  canned  peaches,  and  the  set-aside  for  dried 
peaches  will  equal  that  of  last  year.    So  if  folks  at  home  want 
more  canned  peaches  than  they  were  able  to  buy  last  year,  they 
v;ill  depend  on  home  canning  efforts.    According  to  present 
allocations,  civilians  will  be  able  to  plan  on  having  tv/icc  as 
many  peaches  for  fresh  use  and  for  canning  as  they  did  last  year. 
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Apple  Prospects  Indi-cate  EQicmT'ci^'''^''':'     . ^. ^ ^ 

Therfe  is  no  official  report  on  the  apple  harvest  as  yet,  .but 
prospects  now  are  for  at  least  a  normal. crop,  and  one  a  third  - 
larger  than  last  year's  small  yield. 

Pear  Cnfop  is  Higch  :  .   \    .  "    >    .  ;  ,  ■  .  ' 

The  pear  crop'  will  average  about  15  percent  more  than  last  year^ 
with  the  large  increases  in  the  East  and  'pacific  Northwest  v/here 
the  crop  matures  in  the  late  summer  and  early  fall.    Here  again 
non-civilian  requirements  have  been  increased  and  U.  S.  civilians 
can  only -expect  about  the  same  quantity  of  the  total "crop  they  . 
received  last  year  for  fresh  consumption. 

Plum  Supply  is  Smaller 

Plums  are  one  of  the  fruits  in  smaller  supply  than  last  year. 


 HAM)  PICKED  FOR  FRESHNESS  .  • 

In  line  with  our  summary  of  the  fresh  fruit  supply  for  civilians, 
here  are  a  few  pointers  to  stress  in  selecting  and  preparing 
fruits  for  canning.  '  '  '  '  ~'  ' 

Fruits  should  be  firm  and-  ripe.    For  ^canning  buy  only  fresh 
fruits  produced  locally  or  that  which  arrived  by  shipment  In  . 
tip-top  condition^ 

If  fruits  must  be  held,  keep  them  cool  and  well,  ventilated.    .  . 

Fnen  ready  to  be  canned,  fruit  should  be  sorted  .for  size  and ■  , 
ripeness. . .this  is  to  assure  more  even  cooking.    Avoid  using 
fruit  for  canning  that  shows  signs  of  decay.    Even  if  bad  spots 
are  cut  out,  bacteria  may  remain  in  the  rest  and  spoil  the  ,  . 
whole  batch.    Set  aside  soft  but. . sound  fruit  for  juice  or  jam. 

Pre-cook  Fruit 

Fruit  should  be  pro- cooked  briefly  before  it  Vs.  canneg...  V/hen 
packed  hot  the  fruit  shrinks  and  more  will  go  into  the  jars... 
als'o  the  processing  ti.ie  in'  the  dannar  is  shortened.    Fruits  • 
may  1?g  "pre-heated  ■  iri  fruit  ju-ice,  In  sirup  or  water.  Some 
fruits  when  heated  'yield-  enough  jut^e  of.  .their  own  Yd thout.  more 
liquid.    Adding  sugai"  before  heatiiig  also  helps  to  draw,  put  the 
juice.  .   _   . . 

Know  how  many  pints  or  quarts  of  canned  fruit .will  be  made  from 
a  bushel  of  peaches  or  a  few  cups  of  berries  before  you  st^tt' '  ' 
to  can.    That  way  you* ir  cotfia -out  even,  ¥dth  jars.  ■  . 

■'"'■<■'•■      ■    -  ■  .-      »  . 

A'tape  on  page  13  in  the  now : bulletin  ''HomG  Canning,  of ,  |;ruits  .■ 
and  "Vegetables"  ,  tells  how -much- canned  yield  to- ..expect  , from 
fresh  fruits;     This  bulletin' may  be  obtained  by  Y^rriting  to  the 
Office  of  Information,  U.  S.  Department  of  Agriculture, 
Washington  25,  D.  C. 


•MORE  ABOUT  CHEESE' 


Cheeses  i/7hich  have, been  point-free  for  a  two-weeks*  period,  are 
back  on  the  ration  list  at  f^ur  red- points' p-er  pound. 

They  were  ration-free  for  that  period  to  permit  .reduction  of 
large  stocks  of  perishable  cheeses  in  wholesalers*  and  re- 
tailers' hands.    American  cheese  (or  cheddar)  still  requires 
10  red  points  per  pound,-  and  perhaps  your  listeners  are  wonder- 
ing why. 

As  you  know,  we're  sending  large  quantities  ove-rseas.  American 
cheese  is  ideal  for  the  boys  at  the  fighting  front..  Tirst 
place,  it  keeps  equally  well  in  tropical  or  freezing  climates. 
Then  it's  especially  valuable  as  a  food,  because  it  contains 
more  milk  solids  and  less  water  per  square  inch,  than  most 
other  types  of  cheeses. 

\Vhat*s  more,.  American  cheese  . cein .  tsiks  rough  treatment;  it  can 
be  stored  away  for  long  periods  of  time,  and  when  it's  ready 
for  use  it's  still  fresh  and  full  of  flavor. 

Cheese  is  A  fighting  lood. 

Our  Allies  need  cheddar,  too,  to  make  up  for  diminished  milk 
and  meat  supplies.    And  it's  an  essential  food  in  Red  Cross 
packages  to  American  prisoners. 

The  Government  has  reserved  sixty  percent  of  July  and  August 
Cheddar  cheese  production  for  direct  war  uses.    The  reason  for 
high  set-asides  in  July  and  August  particularly,  is  that  pro- 
duction is  greater  in  these  months.    When  production. declines 
during  the  fall  and  winter  months,  the  Government  will  take 
less  cheese  so  that  civilian  supplies  will  remain  even  for  the 
year.  . 


 PAPER  CRISIS  

There's  n'o  relief  in  sight  on  the  paper  shortage  question,  until 
America's,  lumberjacks  return  from  overseas. 

V/e'll  soon  he  virtually  without  wrapping  paper .. .paper  cups... 
shipping  bags. .. corrugated  cardboard  boxes  for  groceries.... 
paper  clothes  hangers. . .and  clothes  boxes.    There's  a  black 
market  right  now  in  merchandise  cartons  because  they  are -.so 
greatly  in  demand. 

Paper  Fills  Many  Needs 

Paper  is  L.iost  needed  in  our  shipments  overseas.     Jeeps  are 
pa.ckGd  in  paper.    So  are  airplane  parts,  soldiers  uniforms,  and 
food.     It  takes  fifty-tv/D  pounds  of  paper  to  pack  one  ambulance. 
Then  too,  precious  capsules  of  medicine,  and  blood  plasma  —  all 
those  things  arc  carefully  paper- wrapped,,  and  it  has  to  be  good 
paper.  . . 


Let*s  Conserve  All  We  Can 


That's  why  we're  asked  especially  to  be  sure  to  conserve  heavy 
brown  grocery  and  shopping  bags  and  wrapping  paper  —  also  the 
corrguated  and  fiber  boxes  that  canned  goods  are  shipped  in. 
And  laundry  boxes,  cereal  boxes,  salt  cart ons^ ^nd, big  suit 
,  and  hat  boxes. 

These  cartons  should  be  opened  and  folded  for  collection  along 
with  newspapers.    Heavy  quality  papers  contain  wood  fiber  that 
goes  into  the  packaging  of  foods  and  goods  which  go  frora  the 
factory  to  the  retailer,  and  also  overseas.    Food  and  equipment 
is  useless  to  a  soldier  on  the  battlefront  if  it  arrives  weather 
beaten  and  damaged. 

It's  not  a  great  effort  to  gather  up  paper  around  the  house, 
I  and  see  that  it  gets  collected  for  salvage.     It  takes  a  little 
I  time  but  in  the  long  run  it's  going  to  mean  more  paper  for  our 
needs  at  home.    IVhat's  more  important  to  all  of  us. .  .regardless 
of  the  time  it  takes  or  the  inconveniences  it  causes. .. it *s 
going  to  facilitate  sturdy,  substantial  packing  of  vital  foods. 
]  and  materials  going  overseas. 

 THE)  E3SIEICHMENT  STORY  

i  It's  a  good  idea  to  keep  reminding  your  listeners  about  the 
j:  value  of  buying  enriched  white  flour. 

There  is  now  in  effect,  as  you  know,  a  Government  ruling  that 
1  every  loaf  of  white  bread  and  all  plain  rolls  on  the  market,  be 
enriched  to  approved  nutritive  standards. 

Not  all  yiour  is  Enriched 

■  But.. .only  about  70  percent  of  all  family  flour  on  the  market 
today  has  been  enriched.    In  other  words,  it's  possible  for  a 
homemaker  to  buy  thitc  flour  that  is  un-enriched. . .and  she  then 
doesn't  receive  full  benefit  of  the  important  vitamins  and 
minerals  which  -^ere  present  in  the  v/hole  grain. 

Just  to  keep  the  whole  story. straight .here  are  the  latest 
facts  on  enrichment. 

Vlhen  white  flour  is  milled,  part  of  the  uheat  is  removed  in  • 
the  process.    This  part  contains  important  food  elements 
necessary  for  good  health.    So  v/hite  flour  is  enriched  v/ith 
synthetic  vitamins,  in  order  that  it  contain  the  same  vitamins 
and  minerals  as  v/hole  grain  flour. 

Enriched  flour  Contains  Important  Jood  Elomonts 

Of  course,  all  ^/.'hito  flour  contains  calories. .  .but  un-enriched 
flour  does  not  contain  the  same  amount  of  important  food 
elements  as  flour  that  has  been  enriched. 
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Enriched  flour,  in  case  there  is  still  soHij.{dou>t,,  is/ just  as. 
white  as  ordinary  white  flour*i.ahd  it  has  the  same  ri'^ng 
qualities*    There  is  ho  visible  change... it  has-  simply  been 
made  more  nutritious;  •■"  -  '<  -  • 

Vfhat  is  Enriched  V/hite  I'lour?  ^  -  ■  ■.; 

Here  is  what  the  label  "Enriched  V/hite  Flour"  means.    lor  one 
thing,  the  vitamin  niacin- has  been  restored.    Maioin  is  the  v  : 
vitamin  which  helps  to  prevent  pellagra,  a  disease  -  v/hich    •  - 
weakens  thousands  of  people  in  this  country. 

Then,  too,  thiamin  has  been  added.    Thiamin  has  been  called- 
the  "morale"  vitamin  because  the  lack    of  it  tends  to  cause 
unsteady  nerves,  irritable  dispositions,  poor  appetites,  and 
a  tired  feeling. 

The  third  vitamin  is  riboflavin,  the  lack  of  which  is  apt  to 
make  you  feel  weak  and  run-down. . .have  unhealthy-looking 
skin... hair  without  lustre.. .and  eyes  that  look  dull  and  tire 
easily. 

Then,  fourth,  iron  is  added. . .Iron,  the  important  mineral 
which  helps  to  build  good  red  blood.    These  food- elements  are 
required  in  specific  amounts  before  flour  can  bear  the  label 
"Enriched". 

Plain  white  flour  may  be  enriched  by  the  addition  of  the  re- 
quired amounts  of  vitamins  and  minerals,  or  the  vjhcat  may  bo 
milled -in  such  a  way  that  the  flour  contains  some  of  the  outer 
layers  of  the  wheat  kernel.    Then,  too,  those  tv/o  methods  may 
be  combined. 

Enriched  bread  can  bo  made  by  any  one  of  four  methods.  Either 
enriched  yeast  is  used... or  enriched  yeast  and  plain  flour... 
or  sometimes  the  required  -  minerals  and  vitamins  are  added 
directly  to  the ■ dough  in  pellet  form.    Riboflavin  may  bo  added 
to  the  bread  by  the  use  of  pov/dcred  milk  in  the  dough  mix. 
These  methods  also  may  be  combined. 

Un- Enriched  Tlour  Is  a  Tew  Cents  Cheaper 

It's  especially  important  to  emphasize  to  your  listeners  tho 
highly  nutritious  qualities  of  enriched  white  flour.  Un-en- 
riched  flour  is  a  fovj  cents  cheaper,  and  therefore  may- tempt 
the  house vafe  who  docs  not  know  tho  difference  between  tho  tv;o 
If  every  housewife  will  insist  on  "enriched"  white  flour  when 
she  buys,  tho  millers  v/ho  arc  still  putting  out  un-enriched 
flour  v/ill  have  to  start  enrichment,   because  of  the  increased 
demand. 
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The  '*big  five"  in  fresh  fruits  and  vegetables  are  string  beans, 
tomatoes,  onions,  Irish  potatoes  and  cabbage'.    Follov/ing  close 
on  their  heels  in  popularity  are  generous  supplies  of  carrots, 
beets  and  squash.     Other  front-rank  contenders  for  varied  war- 
time menus  include  cherries,  apricots,  plums,  watermelon  and 
cantaloupe. 

"Best  buys'^  by  states  include; 


AEIKANSAS  Black-eye  peas,  new  potatoes,  string  beans,  beets, 

grapefruit,  carrots,  cabbage,  lettuce,  oranges. 

COLORADO. ..... .Black-eye  peas,  cabbage,  lettuce,  Irish  potatoes, 

tomatoes,  onions,  apricots,  grapefruit,  oranges. 

KANSAS  Apricots,  cherries,  lettuce,  cauliflower,  onions, 

citrus  fruits,  string  beans,  Irish-fiotatoes, 
cabbage,  carrots. 

LOUISIANA  Crowder  peas,  'Irish  potatoes,  corn,  grapefruit, 

squash,  black-eye  peas. 


NEW  li/JEXico ...  .Plums ,  grapefruit,  oranges,  lemons,  beets,  Irish 
potatoes,  carrots,  onions,  turnips,  apricots, 
cauliflower,  squash,  cantaloupe,  cabbage,  string 
beans,  rhubarb. 


OKLAHOMA  String  beans,  cabbage,  corn,  onions,  Irish 

potatoes,  tomatoes. 

TEXAS  .Irish  potatoes,  green  beans,  carrots,  cabbage, 

onions,  black-eye  peas,  tomatoes,  cantaloupe, 
plums,  cherries,  bananas. 

"Best  buys"  in  key  markets; 

ARKANSAS  Pine  Bluff;  Black-eye  peas,  new  potatoes,  string 

beans,  lima  beans,  grapefruit. 

Little  Rock;  Carrots,  beets,  cabbage,  lettuce, 
oranges. 

COLORADO  Denver ;  Black-eye  peas,  cabbage,  lettuce,  Irish 

potatoes,  tomatoes,  onions,  apricots,  oranges, 
grapefruit,  watermelons. 


>Topeka;  Apricots,  cherries,  lettuce,  onions, 
cauliflower.  .    •    •  •  - 
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Wichita: 'Citrus  fruits,  green  beans;  onions,  .1 
cauliflower,  Irish  potatoes.  .  ^  (, 

Kansas  City;"  String,  beans,  new  potatoes-;  orahges, 
cabbage,  carrots.  ^  ' 

Baton  Rouge:  Crowder  peas,  Irish  potatoes,  -corn. 

New  Orleans:  Irish  potatoes,  grapefruit, 

Shreveport;  Irish  potatoes,  squash,  black-eye 
peas,  corn. 

.Albuquerque ,    Plums,  grapefruit,  oranges,  beets, 
Santa  Fe  and    lemons,  carrots,  turnips,  Irish 
Gallup:         ■  -  potatoes dry  and  green  onions. 

Las  Vegas:  Oranges,  grapefruit,  lemons,  beets, 
carrots,  turnips,  Irish  potatoes. 

Ro swell:  Apricots,  cauliflov/er ,  squash,  cabbage, 
cantaloupes. 

Las  Cruces:  Oranges',  grapefruit,  carrots,  Irish 
potatoes,  cabbage,  squash,  string  beans,  rhubarb. 

Oklahoma  City;  String  beans,  cabbage,  corn,  onions 
Irish  potatoes,  tomatoes. 

Beaumont :  Irish  potatoes,  string  beans,  carrots, 
cabbage,  onions. 

Houston:  Black-eye  peas,  Irish  potatoes,  plums, 
tomatoes,  cantaloupes,  cherries,  bananas. 
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I  II    THIS  ISSUE 


IT  SURPASSES  ALL  REFRIGERATORS. .  .This  ne^u  storage  place  has 
12-million  cubic  i^eet  of  space... and  can  handle  between 
3,000  and  3,500  carloads  of  food  v/ith  ease. 

UlfGLE  SAI'^  AND  HIS  EGGS.. .He's  had  a  busy  season  at  the  market 
turnstiles  this  season  protecting  both  the  producer  and  the 
consumer.     Sone  eggs  will  be  dried.,,some  will  be  frozen... 
others  will  remain  in  storage  for  use  later. 

CANNING  V/ITH  TEE  NEIGHBORS. It '  s  a  new  war  job  reminiscent 
of  the  old-time  quilting  party  and  fills  a  real  and  definite 
need,    Fortj'--five  states  already  have  preservation  centers, 

FACTS  ABOUT  THE  FOOD  SUPPLY. . .More  of  some... less  of  some... 
and  about  the  same  amount  of  others.     Long-range  forecasts 
might  not  always  -turn  out  100  percent  correct,  but  we  still 
v/ill  have  enough  to  cover  essential  needs. 

V/HAT'S  ON  THE  T-IAPJ^ET  THIS  '.SEK?. .  .There  are  generous  supplies 
of  snap  beans,  cabbage,  carrots,  Irish  potatoes,  tomatoes 
and  black-eye  peas,  to  name  a  few.     Grapefruit,  plums  and 
peaches  also  are  plentiful  in  sone  places. 


WAR  FOOD  AOM/WISTRATIOW 

Office  of  Distribution 
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 A  REFRIGERATOR  WHICH  SURPASSES  ALL  .  KS'FBiaERATORS  

Have  you  ever  wondered  if  the  family  refrigerator  would  hold 
another  particle  of  food  without  a  tumbling  act  next  time  you 
opened  the  door? 

That's  the  thing  that's  heen  bothering  Uncle  Sam  for  months... 
especially  as  commercial  storage  space  filled  and  agricultural 
commodities  continued  to  pour  into  markets  during  seasons  of 
heavy  production. 

How  to  solve  the  problem  in  face  of  the  existing  shortages  of 
material  and  labor?    This  was  the  grave  concern  of  everyone. 

Somewhere  along  the  line,  Lt.  Col.  Ralph  W.  Olmstead,  deputy 
director  of  the  Vfar  Food  Administration's  Office  of  Distribution, 
recalled  as  a  boy  visiting  icy  caverns  in  the  western  deserts. 
He  directed  a  search  for  possible  ''natural"  refrigerators ..  .and  . 
a  75-year  old  limestone  mine  near  Atchison,  Kansas,  was  picked 
to  become  the  largest  single  cold  storage  house  in  the  United 
States. 

It'll  Hold  a  Huge  Amount  of  lood 

The  mine  has  12-million  cubic  feet  of  space .. .about  10  percent  of 
all  public  cooler  space  in  existence  in  this  country.    With  a 
normal  temperature  in  the  50 's  and  natural  insulation  formed  by 
limestone,  the  mine  presents  no  problem  for  refrigerating 
engineers. 

A  number  of  cooler  units  Y7ill  be  placed  at  strategic  spots  through 
the  mine,  giving  it  a  temperature  between  30  and  32  degrees. 
Between  3,000  and  3,5000  carloads  of  food  can  be  stored  with  ease. 

Also  because  of  its  natural  floor,  there  is  no  limit  to  the  load 
that  can  be  piled  up  at  any  one  point.    ^  fourteen  foot  ceiling 
gives  plenty  of  clearance  for  the  movement  of  trucks.  Three 
hundred  feet  from  the  entrance  is  a  railroad  siding  and  additional 
tracks  can  be  laid  to  unload  stocks  from  freight  cars.    These  cars 
then  can  be  moved  into  the  mine  in  small  trains  pulled  by  tractors. 

It'll  Save  Storage  Bills 

A  building  equal  in  floor  space  to  this  mammoth  natural  refrig- 
erator would  have  cost  about  ^^15,000 ,000 .    The  Atchison  project 
will  cost  one-tenth  this  figure.     In  addition  the  government  will 
save  about  three-and-a-half-million  dollars  annually  in  storage 
bills. 

The  project  v;ill  benefit  the  farmer  because  it  will  be  possible 
for  him  to  market  products  even  after  all  commercial  storage  is 
filled.    The  consumer  will  be  protected  because  this  government 
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'I    operated  refrigerator  vdll  keep  feeas6riat)iy  abundant  eggs  and 
lard  and  other  food  from  spoiling^    Here  also  v/ill  be  held  food 
for  eventual  release  to  liberated  countries  and  countries  under 
lend-lease.    Since  the  refrigerator  is' "nearly  in  the  center  of 

\\\    the  United  States,  supplies  may  be  shipped  either  east  or  west 
as  the  situation  requires. 

The  Doors  Won*t  Bulge 

I    ?/ar  Food  Administration  officials  are  hoepful  of  placing  portions 
of  the  mine  in  operation  August  1.    Lard  will  be  stored  as  soon 
as  the  project  is.,  completed.    As  the  vast  interior  becomes 
chilled,  fat  backs,  salt  and  cured  meat,  dried  fruits,  and  dried 
eggs  also  will  be  put  away  for  future  use. 

The  refrigerator  doors  at  the  Atchison  project  will  never  bulge 
either.    Mining  of  limestone  by  the  present  owners  will  continue, 
and  under  such  an  arrangement  new  storage  space  will  be  continu- 
ally available. 


 U  N  C  L  E    SAM    AND    HIS    E  G  G  S~  

"Purchase  an  extra  dozen  eggs'*  was  a  familiar  plea  to  consumers 
this  spring  and  early,  summer  in  view  of  the  especially  abundant 
supplies  of  shell  eggs.    Uncle  Sam  was  also  in  the  purchasing 

I    line  at  the  market  turnstiles  to  protect  both  the  producer  and  ' 

j  consumer. 

By  buying  shell  eggs  w.^ich  were  coming  to  market  in  excess  of 
consumer  demand... and  at  a  price  in  accordance  with  law... the 
government  assured  the  producer  a  fair  return  for  his  labor 
and  investment.     If  prices  had  not  been  supported,  producers 

l|    might  well  have  sold  off  too  many  laying  hens,  which  would  have 
resulted  in  egg  shortages  this  coming  fall  and  winter.  However, 
noY7  that  the  seasonal  peak  in  egg  production  is  passed,  the  V/ar 
Food  Administration  is  able  to  curtail  its  purchases  of  eggs  for 

:    the  time  being. 

If  . 

Uncle  Sam  Bought  Lots  of  Eggs 

'I    The  stocks  of  eggs  purchased  by  the  l/Var  Food  Administration  to 
support  prices  will  not  be  "dumped"  on  the' market.     Of  the 

i?s>  000  carloads. . .6,200,000  cases... of  shell  eggs  purchased  by 
"ihe  Y^ar  Food  Administration  during,  the  first  six  months  of  1944, 
iii'-ire  than  3^000  carloads  already  have  been  placed. 

About  500  cars  of  eggs  have  been  distributed  to  school  lunch 
programs  and  to  hospitals  and  institutions  throughout  the  United 
\    States.    Nearly  2,000  carloads  have  boon  sold  to  the  trade, 
I    mostly  for  drying  purposes.    The  dried  eggs  v;ill  be  purchased 
for  our  Allies  under  the  lend-lease  program. 


Many  Are  Being  Irozen  , 

Since  mid-May  about  500,  carloads  ot  eggs  have  been  broken  and 
frozen  for  the  V/ar  Food  Administration.    The  frozen  eggs  wiil 
be  held  by  the  War  Food  Administration  as  a  backlog  for  use  ■ 
later  in  the  season. 

The  better  grades  of  shell  eggs  will  be  retained  in  storage 
for 'Use  by  civilians  during  the  fall  months  in  case  a  seasonal 
shortage  develops. 

—  CATONG  WITH  THE  NEIGHBORS  

The  development  of  community  food  preservation  centers  through- 
out the  country  indicates  that  canning  for  home  use  v;ill  be 
definitely  increased  this  year.     It  is  estimated  that  between'. 
5,000  and  6,000  centers  will  be  in  operation  this  season... or 
approximately  35  percent  more  than  last  year. 

Plants  Are  Being  Made  Compact 

One  of  the  most  interesting  new  trends  in  community  canning  is 
the  effort  being  made  to  improve  centers  already  established, 
either  by  purchasing  additional  equipment,  or  by  re-arranging 
the  plant  for  better  flow  of  work,  thereby  increasing  the 
productive  capacity  of  the  center. 

There  also  has  been  a  trend  to  use  tin  in  preference  to  glass 
containers,  which  practice  also  increases  production.    In  some 
sections  of  the  country,  centers  hav«  added  cooling  units, 
slaughter  houses,  smoke-houses  for  curing  meats,  freezer  locJWI^' 
units  and  et  cetera.    These  facilities  serve"  a  real  and  definite 
need  especially  in  rural'  areas. 

Nearly  every  center  in  the  country  now  is  supervised  by  persons 
who  have  been  specially  trained.    Through  national,  regional, 
state,  and  area  workshops,  praatically  every  supervisor  and 
operator  has  had  an  opportunity  to  receive  training. 

The  South  Leads  the  Nation  '  ' 

According  to  the  most  recent  survey,  the  largest  number  of 
community  canning  centers  are  located  in  the  South  which  has 
47  percent  of  the  total. '  HowevGr,  this  year  there  has  been 
groat  expansion  in  the  '  Southwest  •  and  V/ost.    Forty-five  states 
already  have  established  food  preservation  centers. 

The  main  idea  behind  community  canning  centers... as  you  knovj... 
is  to  prevent  v/asto  of  food  by  making  available  equipment  and 
supervision,  so  that  whole  communities  may  can  food  for  their 
own  uso.    This  is  extremely  important  now,  because  there  v;ill 
not  bo  as  much  canned  food  available  to  civilians  this  fall  and 
winter,  and  families  will  benefit  by  canning  their  own  food  in 
order  to  assure  well-balanced  diets  for  the  coming  winter. 


Share  Your  Garden,  \7ith  Nej..^hfeQXs 

?;omen  are  urged  to  can  d^£ily  nuti'itiduS  foods,  and  to  put  up  such 
quantities  as  they  are  able  tb  ' Use  in' their  oY/n  homes. .  .NO  MORE. 
If  their  gardens  produce  more  than  they' need,  they  are  urged  to 
share  their  crops  with  the ir-  neighbors. or  to>can  these  abundances 
for  school  lunch  needs..  ,•    '    .  -  ' 

I'ind  Out  \7here  Local  Center  is  Located   '    *  : 

It  might  be  a  good  idea  to  urge.<your  iisteners  to  find  out  if  a 
canning  center  is  located  in  their  community. . .perhaps  they 
would  be  interested  in  findihgi'dut- 'just  how  these. ;oenters 
generally  , get  into  operation. •      ■,  ,  . 

In  most  cases,  interested  citizens  make  an  appeal  to  the  County 
Commissioners,  the  Rotary  . Club,  the  Parent-Teacher  Association, 
or  other  civic  organizations. . .and  as  a- result .. .surveys  are 
made,  and  a  meeting  is  held  in  which, 4  committee  is  appointed 
to  take  charge  of  the  project.    The  committee  works  out  plans... 
orders  equipment,  sets  up  procedures.    Money  is  raised  from 
individuals,  or  is  donated,  to,  start  the  operation. 

Success  Depends  on  Community 

In  many  cases,  the  canning  center  becomes  self-liquidating, 
through  the  expedient  of  charging  5  cents  or  6  cents  a  can  to 
the  participants.    The  success  of  a  canning  center  seems  to 
depend  on  the  dGgroo  of  enthusiasm  and  spirit  of  cooperation  in 
the  community. .  In  many  communities,  the  food  preservation 
center  is  a  1944  version  of  the  old-time  quilting  party .. .where 
the  neighbors  get  together  for  a  good  time,  and  incidentally, 
do  a  big  day's  work. 

The  scope  of  ,thc  development  of  these  centers  has  been  largely 
dependent  upon  wartime  conditioms.    Many  universities  are  taking 
the  lead  in  providing  the  courses  for  students  and  laymen... and 
often  provide  actual  canning'  centers  on  the  campus,  for  practical 
application  of  the  training.    This  seems  to  be  a  good  indication 
of  community  food  preservation  as  a  permanent  enterprise. 

 ^  A  C  T  S    ABOUT    THE    rOOD  SUPPLY-  

At  present  most  foods  are  in  good  supply  and  will  continue  so 
during  the  current  growing  season, .  .barring  unfavorable  v;eather. 

Beyond  the  current  season,  the  food  supply  for  iimerican  civilians 
depends  upon:    The  progress  of  the  v/ar...the  weather ..  .labor  for 
emergency  work  on  farms  and  in  food  processing  plants... new  farm 
machinery. . .and  Victory  gardening  and  home  canning  efforts. 

While  long-range  forecasts  about  food  may  not  always  turn  out 
100  percent  correct,  here  in  brief  is  the  present  outlook  for 
civilian  supplies  per  capita: 
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MEATS:    Adequate  supplies  as  4-iDng  a^. marketings  continue 
high. .  .except  for  preferred  .cut^  fi*om  the  "better-grade  carcasses 
on  which  military  takings  al^e  heavy  and  civil-iah  demand  is  strong., 

DAIRY  P  R  0  U  C  T  S;  Fluid  milk  about  the  same  as  last 
year. .  .ivell  above  pre-war.  Butter,  cheese  and  evaporated  milk 
continue  under  rationing,  with  military  requirements  heavy.  ^ 

EGGS:    Record  high  most  of  this  year^  but  expectations  are- 
that  supplies  will  be  smaller  next  year. 

VEGETABLE  3:    Seasonal  abundances  of  fresh  vegetables... 
especially  onions,  celery,  cabbage,  green  peas,  snap  beans, 
tomatoes  and  melons. 

Because  of  greatly  increased  military  needs,  canned  vegetables 
and  vegetable  juices  to  civilians  will  be  cut  sharply  during 
the  year •. .beginning  July  1. . .especially  tomatoes  and  tomato 
juice,  snap  beans,  peas,  beets,  and  asparagus. 

!  R  U  I  T  S:    Eresh  fruits,  especially  deciduous,  more  plentiful, 
but  canned  fruits  and  juices  about  the  same  as  last  year's  low 
supply. 

JOODFaTS    AlTD    OILS:     Not  much  change  from  last  year, 
except  that  lard  will  be  more  plentiful  as  long  as  hog  market- 
ings continue  high.  " 

SUGAR:    Enough  to  cover  essential  needs  but  not  to  increase 
rationed  amounts. 

GRAIN    CEREALS:     Continue  Plentiful. 

xxxxxxxxxxxxxxxxxxxxxxxxxxxxx 
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X  BEST  BUYS  IN  FRESH  FRUITS  AND  VEGETABUIS  x 

X  X 

X  Based  on  comparative  abundance  and  relatively  lov/  x 

X  price,  in  most  retail  markets  of  the  Southv/est,  x 

X  as  reported  by  the  Y^A  Office  of  Distribution.        '  x 
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Leading  favorites'  in  fresh  fruits  and  vegetables  in  most  South- 
west markets  include  abundant  supplies  of  snap  benas,  cabbage, 
carrots,  and  Irish  potatoes.     Generous  supplies  of  tomatoes, 
.black-eye  peas  and  grapefruit  also  offer  variety  for  meal-planners 
in  selecting  nutritious  foods  for  wartime  menus. 

^  ■ 

"Best  buys"  by  states  include;  ♦ 


ARKANSAS  Carrots,  cabbage,  lettuce,  plums,  oranges 


COLORADO 


Lettuce,  onibns^  tilacfe^eye  peaa'^'  Irish  potatoes, 


cantaloupe »  apricots,.  g47ape.fruit ,  oranges,  peaches, 

.  .  .  f5C':..r 

carrots. 

LOUISIANA  Irish  potatoes-,  corn,  squash,  black-eye  peas, 

tomatoes,  lettuce,  cantaloupe,  peaches. 
NEW  IkffiXICO, ..  .Cabbage,  onions,  turnips,  beets,  carrots,  squash, 

plums,  peaches,  apricots,  oranges,  lemons,  Irish 

potatoes,  grapefruit,  lettuce. 

OKLAHOMA  Snap  beans,  corn,  onions,  Irish  potatoes,  tomatoes. 

TEXAS  -....Irish  potatoes,  tomatoes,  black-eye  peas,  plums, 

okra,  corn,  carrots,  cabbage. 


 COljSERVE  THOSE  PAPER  BAGS  

Retail  stores  of  the  country  will  have  only  half  their  usual 
supply  of  wrapping  paper  and  paper  bags  for  the  four  months  May, 
June,  July  and  August. 

Total  production  of  paper  and  paper  bags  for  carrying  foodstuffs 
will  be  about  11  percent  les's  than  the  first  quarter  and  approxi- 
mately 23  percent  less  than  the  second  quarter  last  year.  The 
1943  production  was  also  20  percent  below  that  of  1942... a 
"normal"  year. 

The  present  prospective  shortage  of  these  materials  threatens  to 
become  a  serious  bottleneck  in  the  distribution  of  foodstuffs  to 
civilians  unless  both  retailers  and  consumers  cooperate  in 
alleviating  the  situation. 

Inventory  of  Pulpwood  is  Lovj 

Since  1941  the  consumption  of  pulpwood. . .the  primary  raw  material 
used  in  the  manufacture  of  paper  and  paperboard. . .has  been  at  a 
higher  rate  than  imports  and  domestic  production.    As  a  result 
the  inventory  is  nov;  do?/n  to  about  three-fourths  of  normal. 

There  is  a  shortage  of  manpower  in  the  woods  to  cut  the  pulpwood. 
Trucks  used  in  hauling  pulpwood  out  of  the  woods  are  wearing  out. 
Then  too,  before  the  war,  we  imported  a  part  of  our  pulpy/ood  from 
Canada.  Wood  pulp  came  from  Canada,  Norway,  Sweden  and  Finland. 
The  bulk  of  the  newsprint  was  shipped  in  from  Canada.  The  war 
cut  off  our  wood  pulp  supply  from  Scandinavia  and  has  reduced  our 
supply  of  pulpwood,  wood  pulp  and  newsprint  from  Canada. 


Equipment  is  V/raijped  tncLivi dually 

Packaging  of  supplies  Tor  Shlpiiiellct-  td  nieri  on  the  fighting  fronts 
is  fiilly  as  important  as  producing  the  supplies  themselves. 
Clothing,  equipment  and  food  are  useless  if  the  packages  carrying 
them  fail  to  protect  the  commodity  in  transit.    Every  piece  of 
equipment  has  to  be  individually  wrapped  in  waterproof  paper... 
usually  in  triple  layers.    Smoke  and  explosive  shells  for  4.2 
inch  chemical  mortars  are  individually  wrapped  and  then  placed 
in  boxes  with  waterproof  liners. 

Et  takes  25  tdns  of  blueprint  paper  to'make  a  battleship.  Each 
signal  corps  raaiD  set  takes  7  pounds  of  kraft  paper  and  3  pounds 
of  book  paper.    There  are  700,000  different  kinds  of  items 
shipped  to  the  i.rnjy,  and  they  are  paper-wrapped  or  boxed. 

Mo than  8,000  tons  of  paper  are  consumed  every  year  by  the 
:-i:.:3iaical  warfare  service  for  waterproofing  overseas  shipments. 
Tbd  entire  output  of  one  paper  mill  is  not  enough  to  keep  up  with 
the  demands  of  storage  depots  alone. 

If  current  allocations  of  paper  bags  and  wrappings  are  to  go 
around,  stores  and  .customers  must  conserve  supplies.  Many 
articles  will  have  to  be  accepted  unwrapped  by  the  customer. 
Purchases  from  different  departments  of  the  store  will  have  to 
be  put  all  in  one  bag. 

Carry  Packages  "As  Is" 

Merchandise  already  wrapped  or  boxed... such  as  bread,  cereals, 
soap  products,  coffee,  carton  eggs  should  be  taken  "as  is."  So 
urge  your  listeners  to  carry  shopping  bags,  or  baskets  and  re-use 
paper  bags  whenever  possible.  .  . 

The  best  7/ay  for  both  retailer  and  consumer  to  get  .more  paper 
bags  and  wrappings  is,  of  course,  to  colloct  more  waste  paper. 
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'For  Directors  of 
YiTomen's  Radio  Programs 


T.H  I  S.:  I.  S^S-U  E 


LET'S  TALK  TURKEY...  Uncle  Sam  is  in  the  turkey  business,     Gv  I.  Joe 
will  have  all  the  traditional  "fixings"  this  year  for  holiday  din- 
ners, .  .regardless  of  where  he's  stationed. 

THE  FAT  OF  THE  LAlID,,.The  peak  of  milk  production  has  come  and  gone. 
IVe'll  get  less  butter  and  cheddar  cheese  no\7...more  of  other  kinds 
of  cheese. .. al so  more  condensed  milk. 

FREEZIIIG  FRUITS  AKD  VEGETABLES ...  is  one  of  the  best  means  of  food 
preservation. .  .They' 11  supplement  v/inter  meals. 

EGGS  W  DAILY  "EALS, . .They  can  be  served  in  a  variety  of  ways... 
and  make  foods  smoother  and  richer, 

FRUITS  WILL  BUTTER  THE  BREAD... and  stretch  the  "spread"  on  toast 
and  sandwiches, 

ANOTHER  TRIP  FOR  THAT  VjOODEN  CONTAINER, .  .Use  it  time  and  time  again. 
It  has  high  re-use  value,  ^ 

UIJCLE  Sm^S  RESERVOIR  OF  POOD, ,  .represents  a  lot  of  groceries  but 
they're  needed  for  war  purposes. 

YiffiAT'S  PLENTIFUL. .  .A  lot  of  old  stand-bys  and  many  fresh  fruits,  too. 


US  Department  of  Agriculture 

food  Disfhbuiion  Administration 


Turkeys  sent  to  American  fighting  forces  have  played  an  important 
role  in  building  morale  since  the  war  began*    As  a  result,  holiday 
dinners  this  year  will  again  feature  turkey  and  "fixings"  wherever 
an  American  fighting  force  is  stationed. 

The  turkeys  will  be  obtained  by  the  U.  S.  Army  Q,uartermaster  Corps 
under  a  set-aside  order  announced  by  the  V/ar  Food  Administration, 
to  be  effective  July  17,  1944. 

This  order,  WFO  106,  will  operate  in  nearly  all  the  states  west 
of  the  Mississippi  river,  and  includes  Texas,  Oklahoma,  Arkansas, 
New  Mexico,  Colorado  and  Kansas.    They  are  among  the  Nation's 
major  tujrkey  producing  area 

The  Amount  Needed  is  High 

All. turkeys  marketed  and  dressed  in  these  areas  will  be  set  aside 
until  the  quantity  needed  is  obtained.     iiThile  the  actual  quantity 
to  be  procured  for  all  the  armed  services  cannot  be  disclosed, 
the  amount  probably  will  exceed  the  35-million  pounds  obtained 
under  a  similar  Food  Order  last  year  and  will  be  in  addition  to  th( 
8-million  pounds  of  hen  turkey  obtained  during  April  and  May. 

Turkeys  were  featured  Last  Year 

Last  3^ear  turkeys  for  Thanksgiving,  Christmas  and  New  Year's  Day 
dinners  went  by  ship,  plane,  truck,  .jeep,  muleback  and  manback 
to  battlefronts .    Sailors  and  marines  wounded  on  Tarawa  ate 
turkey  in  sick  bay  aboard  ships  that  evacuated  them  from  the 
island.    Turkeys  were  cooked  in  galleys  of 'American  fighting 
surface  ships  and  submarines  in  the  Pacific,  the  Atlantic  and  the 
Mediterranean.    Turkeys  were  featured  holiday  courses  for  our 
forces  stationed  in  North  Africa,  Italy,  England  and  at  home. 


Civilians  Will  Get  Less 


Since  the  requirements  for  the  armed  forces'  are  greater  this  year, 
the  supply  of  "holiday  birds"  for  civilians  will  be  somewhat 
smaller.     It's  expected  that  civilians  v/ill  have  available  about 
3  pounds  of  turkey  per  capita  this  year.    This  is  only  about  a 
quarter-pound  less  per  person  than  last  year. 

Due  to  favorable  weather  and  growing  conditions  thus  far  in  the 
major  turkey  producing  areas,  turkey  slaughter  is  expected  to 
total  480-million  pounds  compared  with  an  actual  total  of  466- 
million  pounds  last  year.    By  way  of  comparison,  in  the  pre-war 
years  1935-39  the  average  per  capita  consumption  was  2.6  pounds 
of  turkey. 
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Because  the  peak  season  for  iiiiik  production  is  passed,  less 
buttei*  dnd  Cheddar  dheese  will  be  available  for  our  total 
civilian  population  during  the  July  through  September  period...  • 
less  than  for  the  past  three  months. 

With  the  exception  of  butter^  the  supply  picture  of  other  edible 
fats  and  oils  is  improved.    Civilians  will  be  getting  one  billion, 
41-million  pounds  for  consumption  during  July,  August  and 
September,  compared  with  998-million  pounds  for  the  past  quarter. 

Butter  Allocation  is  Dovm 

The  civilian  allocation  of  butter  for  the  next  three  months  is 
down  about  37-million  pounds. .  .about  395-.millibn  pounds  compared 
with  432-million  pounds  for  April  through  June.    Because  of 
requirements  for  the  armed  forces  it* 11  be  necessary  to  continue 
the  butter  set-aside  program  through  September  or  October.  So 
civilians  can  expect  less  butter  the  rest  of  this  year  than  they 
had  the  past  six  months. 

Some  Cheeses  Are  Up 

Cheddar  cheese  supplies  for  civilians  also  will  be  smaller  during 
the  present  quarter ,.  .103-million  pounds  compared  v;ith  120- 
million  pounds  for  the  preceding  three-month  period.    The  current' 
allocation  ,is  larger  than  for  the  months  October  1943  through 
March  1944  when  civilians  were  getting  90-million  pounds  each 
quarter.-    ^<7hile  the  Cheddar  cheese  allocation  has  been  cut,, 
civilians  will  have  about  6-million  pounds  more  of  Swiss,,  Italian, 
Limburger  and  other  similar  types  of  cheese  during  the  next  three 
months  •- 

Evaporated  Milk  is  Down  But  Condensed  Milk  is  Up 

Evaporated  milk  supplies  for  civilians,  too,  will  be  smaller 
during  the  next  quarter ...  .about  383-million  pounds  compared  v/ith 
435-million  pounds  from  April  through  June.    In  partial  compen- 
sation>'  the  condensed  milk  allocation  has  ,been  upped  about 
4-million  pounds. 


'FREEZING  TRUITS  JdW  VEGETART~ 


For  the  year  beginning  July  1,.  war  requirements  will  take  slightly 
more  than  half  of  our  supply  of  commorcially  canned  fruits  and 
vegetables.    So  folks  who  can  get  fresh  produce  are  planning  to 
supplement  winter  meals  with  foods  preserved  at  home.    They  will 
be  be  canning,  brining,,  drying  and  freezing  foods. 

Where  freezer  locker  storage  is  available,  it»s  one  of  the  best 
means  of  food  preservation..    Vegotablos  and  fruits  that  are  frozen 
keep  almost  all  of  their  natural  color,  flavor  and  nutritive  value. 


Frozen  Foods  Keep  a  Long  Tme  ^  .i^wiL.i^iS^^:;-:;-  .     -    ■  • 

All  fresU^ood?  contain  ba^iitia  and  oyganisms^  that  multiply  aa^ 
soon  spoil  food  at  drdinary  temperat-urd^^s.    mite  the  action  of 
bacte'i*ia  and  enzymes  is  not  stopped^-con^letely  by  freezing  teo* 
peratures,  it  is  slowed*    So  foods  at -zero  degrees  Tahrenheit 
keep  for  six  months  to  more  than  a  year  in  about  the  same  condi* 
tion  as  when  they  were  first  frozen,     ,  - 

The  Bureau  of  Agricultural  and  Industrial  Chemistry  in  the  U« 
Department  of  Agriculture  has  recently  issued  a  bulletin  telling'- 
how  to  prepare  vegetables  and  fruits  for  freezing.    The  pamphlet 
outlines  preparation  steps  and  methods  of  packing.    Hot  a  free 
copy,  write  to  YiTA's  Regional  Office  of  Disti-ibution,  425  Wilson. 
Building,  Dallas  1,  Texas,  or  the  Office  of  Information,  U.  S» 
Department  of  Agriculture,  Washington  25,  D.  C«,  and  ask  for  buUett 
AWI-lOO,  '»H07;  To  Prepare  Vegetables  And  Fruits  .For  Freeziiig". 

.^^-^^^EGGS  IN-  DAILY  MEALS — 

Eggs  served  "as  eggs"  or  hidden  in  the  cooking  are  a  versatile 
food  in  summer  meals. 

The  Bureau  of  Human  Nutrition  and  Homo  Economics  in  the  U,  S» 
Department  of  Agriculture  has  just  issued  a  pamphlet,  "Bgg  Dishes 
For  Any  Meal".    This  pamphlet  on  yellow 'paper  tolls  first  the 
familiar  ways  to  fix  eggs,  stressing  a  few  fundamental  rules  so 
that 'the  eggs  will  not  be  cooked  to  a  tough  and  leathery  state,. 

There  a»re  over  40  recipes  given  for  using  eggs. ..with  vegetables 
and  cereals. .  .in  salads*  #  .salad  dro s si ngs o .  .and  sandwich  spreads.^.. 

as  "custards  and  other  desserts.  '  -J- 

Eggs  Make  Richer  and  Siaoothor  Foods 

Although  eggs  are  still  in  good  supply  across  the  country,  the 
recipes  in  this  pamphlet  can  be  used  whether  eggs  are  scarce'  or 
plentiful'*  ■  . 

The  smaller  number  of  eggs  called  for  in  a^recipo  give  an  aj^pe- 
tizing  dish.    But  Y;hcn  the  hoaiemaker  has  an  abundance  of  eggs,  ■ 
she  can  use  the  larger  number  called, /o^,,/;^i;.,J;]i9  recipe  and  get 
more  food  valuov    Egg  4i         . . suc.h7.!a s '■  .0j4,s5^y"^i5,;„a-h'd»"i)Uddi ng s ,  will 
be  smoother  and  richer  when  more  eggs  arc  used. 
•   ■■    •  •  -  .  ^  ,       ■    •  '  ■ 

Broadcasters  may  wish  to  tell  their  listeners  of  this  16«page 
booklet.    A  free  copy  may  be  obtained  by  writing  \7FA*s  Regional 
Office  of  Distribution,  425  Wilson  Building,' Dallas'  1 ,  Texas, • or 
the  Office  of  Information, •  U.  S.  Department  of  Agriculture,  ' 
Washington  25,  D.  C.    Ask  for  bulletin  AWI-a9,  "Egg  Dishes  For 
Any  Meal".  ,      ♦    .   ,  .  .  ^  .  '      •  °- 
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r  -FRUIT  BU!r,i:im$.  THj^..BKS^-«-'*'^ 

With  butter  supplies  smaller , the  rest  of  thfe  year^  the  wise  home- 
maker  is  noM  making  jelJLy  and  fruit  butters  to  stretch  the 
"spreads"  on  toast  and  sandY^iches  this  vdnter. 

Fruit  Butter  Saves  Preparation  Time  ^ 

Fruit  butter  is  more  economical  of  sugar  than  any  other  fruit 
spread.    Also,  many  fruits  too  small  or  imperfect  in  shape  for 
canning,  make  excellent  fruit  butter#    Since  no  straining  of  the 
fruit  is  necessary  as  for  jelly,  fruit  butter  also  saves  on 
preparation  time  and  increases  the  bulk  of  the  product. 

The  fruits  most  commonly  used  for  butters  are  tart  apples,  pears, 
apricots,  grapes,  peaches,  plums  and  quinces.    Apple  butter  made 
with  cider  has  an  especially  good  flavor.     Or  apples  may  be  com- 
bined with_  grapes,  quinces  or  plums.,,; 

Use  Soimd.  P.ipe  Fruit       '   '  •.■  ^ 

To  make  'fruit  butter,  use  only  sound,  ripe  fruit. ..or  firm  portior^S 
of:  wiudfalls  or  culls.    Cook  the  fruit  until  soft,  stirring  con- 
stantly.    press  first  through  a  colander  and  then  a  fine  sieve  to 
give  the  fruit  a  smooth  consistency. 

The.,  quantity  of  sugar  varies  according  to  taste,  but  the  usual 
proportion  is  half  as  much  su^ar  as  fruit  pulp.    A  fourth  to  a  half 
teaspoon  of  salt  added  to  every  gallon  of  butter  brings  out  the 
flavor  of  the  fruit.    Boil  the  sugar  and  fruit  mixture  rapidly, 
stirring  as  it  boils  so  it  won»t  burn. 

As  the  butter  cooks  down. and  becomes  thick,  turn  the  heat  lower  to 
prevent  spattering.    V/hen  the-.-butter  is^  thick,  test  by  pouring  a 
spoonful  on  a  cold  plate.    If  no  rim  of' liquid  appears  around  the 
edge,  the  butter  is  done. 

Then  stir  in  spices  as  desired. .  .one  to  tv70  teaspoons  of  mixed 
i'ground  spices  to  a  gallon  of  the  butter,  may  be  just  enough  to 
give  a  delicate  spicinoss  without  hiding  the  fruit  flavor.  Pour 
the  boiling  hot  butter  into  hot  sterillzc^d  jars  and  seal. 

 — ANOTHER  TRIP  FOR  THAT  YfOQDEN  CQNTAIUER  

There's  a  shortage  of  wooden  containers.    This  fact,  plus  a  bumper 
harvest  of  fruits  and  vegetables  in  prospect,  has  prompted  the  V/ar 
Food  Administration  to  urge  grocery  stores  and  consumers  to  use. 
every  means  to  save  precious  boxes  and  baskets. 

Wooden  containers  when  returned  to  market  channels  have  re-use 
•value.    Orange  crates  can  be  used  to  ship  peaches,  apples  or  vegc- 
Xtables.    And  it's  estimated  that  as  high  as  60  percent  of  somo 


comnoditios  such  as  cucumbGrs^..  "beans  and  broccoli  could  bo 
markotod  in  used  wooden  ora.tsss;  ^or  haoipGrs. 

Thousands  of  empty  wooden  cbataiilejfs  are  now  used  by  retailers 
to  hold  groceries  purchased  Tn  thelt  ' stores '~and  carried  hoae  by 
oustoiTiers.    Few  of  these  containers  ever  find  their  way  back  to 
commercial  use  again.    They  are  usually  burned  or  destroyed. 

Use  Boxes  Again  and  Again-  . 

Broadcasters  can  help  in  the  container  salvage  campaign.  You 
might  'urge  listeners  to  use.  a  cloth  shipping  bag  to  carry  home 
the  larger  purchases  of  food  stuffs.    Tell  them  if  the  merchant 
packed  their  groceries  in  a  wooden  box  last  week,  not  to  discard 
it.    Have  them  take  it  back  to  the. grocery  store  for  carrying 
the  food  order  homo  this  week.    The  same  suggestions  holds  true 
for  cardboard  cartons  and  largo  brown  wrapping  paper  bags  in 
which  production  is  also  limited. 

 TOTCLE  S^*S  RESERVOIR  OF  lOOB-  

The  War  Food  Administration's  Office  of  Distribution  has  the 
viartime  assignment  of  seeing  that  necessary  groceries  are  made 
available  to  our  armed  forces,  Allies  and  territories. 

Stockpiles  must  be  maintained  in  quantities  sufficient  to  meet 
war  needs.    But  when  certain  food  reserves  no  longer  are  needed 
to  moot  non-civilian  requirement's,  they  are  released  to  American 
consumers.     Inventories  are  constantly  reviewed.    By  so  doing, 
danger  of  excessive  s-orpluses  to  disrupt  markets  after  the  war  is 
reduced  and  stocks  are  kept  in  fresh  condition. 

To  prevent  deterioration  in  Government-owned  foods. . .particularly 
of  a  perishable  nature... the  War  Food  Administration  "turns"  its 
stock  which;  is  an  established  .trr.de  practice. 

Food  Ooos  into  Trade  Channels 

As  a  result  of  this  policy,  the  War  Food  Administration  sold  bac 
into  civilian  trade  channels  more  than  15-million  dollars  worth 
of  food  during  May  and  June. 

The  list  included  canned  fruits  and  vegetables,  dried  fruit, 
dairy  products,  eggs,  beans,  peas,  rice,  fish  products,  and  Irish 
potatoes  for  manufacture  of  starch. 

Shipping  Schedules  Change 

Occasionally  the  inventory  reveals,  relatively  smrdl  lots  of  food 
which  are  "out  of  position"  for  Government  use.    This  means,  for 
example,  that  food  sent  to  one  part  of  the  country  for  shipment 
overseas  may  be  released  to  the  trade  because  of  changed  shipping 
schedules . 


Somq  of-  the  stocks  rclcrvsod  word  built  up  as  a  result  of  purchaso 
under  price  support  programs; . .which  the  War  Food  Administration 
has  undertaken  to  encourage  production  and  to  assure  adequate 
supplies.    These  purchases  are  made  during  'the-  period  of  peak 
production,  and  as  production  declines  ahd'  the  market  can  absorb 
the  commodities  they  are  fed  back  to  .consumer  channels. 

Original  Packer  Gets  First  Opportunity  to  Buy 

I    Tho  ViTar  Food  Administration's  Office  of  Distribution-  through  its 
sales  division  is  attempting  to  .make  use  of  cstrs^blished  norma.l 
trade  channels  to  release  food  stocks  for  civilian  use.  Gener- 
ally, tho  original  packer  is  given  the  first  opportunity  to  buy 
back  food' stocks. .  Any  balance  not  sold  in  that  manner  is 
distributed  through  other  usual  trade  channels. 

v .   MAEKETING  BJuENTIFUL  FOODS   . 

Although  American-produced  food  cannot  always  fill  every  wartime 
demand  put  on  it  by  civilians,  our  armed  forces  and -Allies,  there 
are  periods  of  market  surpluses .. .at  least  seasonally  and  locally 

This  periodical  abundance  may  be  due  to  particularly  favorable 
grov/ing  weather  and  above  normal  yields.     Or  a  crop  may  be  over- 
planted  because  the  year  before  there  was  a  below  average  yield 
and  prices  at  the  market  advanced.    Or,  sometimes  storage  and 
transportation  facilities  are  limited. 
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The  War  Food  Administration's  office  of  Jjistribution  has  been 
assigned  the  job  of  seeing  that  food  produced  on  American  farms 
is  available  at  tho  place  it  is  needed  at  the  right  time  and  in 
the  proper  form.    ¥/hcn  there  are  plentiful  foodp.. .  .Gspecially 
perishables. .  .the  V/ar  Food  Administration  attempts  to"  sec  that 
they  are  consumed  fresh  or  canned  and  stored  for  future  use. 
This  not  only  helps  to  assure  adequate  diets  for  the  civilian 
population  the  year  around,  but  provides  the  American  farmer  a 
market . 

Ohock  List  is  Issued 

To  keep  tho  American  public  informed  c^s  to  plentiful  foods,  the 
office  of  distribution  issues  a  weekly  check  li^t.,.also  an 
advance  list  of  foods,  likely  to.  bo  plentiful  for  the  month  ahead. 

Market  News  reporters  at  most  important  terminals  issue  daily 
and  weekly  reports  of  the  amounts,  quality  and  prices  of  fresh 
produce.    Regional  and  district  offices  of  the  office  of  distri- 
bution call  attention  to  the  supplies  of  food  in  their  areas. 
Local  Nutrition  Committees  are  provided  with  food  supply  infor- 
mation in  order  that  they  may  contact  consumers  in  various  ways. 

Whenever  a  commodity  promises  to  be  so  plentiful  as  to  require 
a  special  drive,  a  fact  sheet  is  prepared  and  sent  to  other 
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Government  agencies^  to  the  trad, e.  .and  various  other  groups  who 
might  help  on  the  program. 

xxxxxxxxxxxxxxxxxxxxxxxxxxxx 
X  x" 
X  BEST  BUYS  IN  I'KESH  FRUITS  AlTD  VEGETABLES  X 

X  Based  on  co.Tiparati ve  abundance  and  relatively  low  x 
X  price,  in  most  retail  markets  of  the  Southwest,  x 
X  as  reported  by  the  V^FA  Office  of  Distribution.  x 
xxxxxxxxxxxxxxxxxxxxxxxxxxxx 

Best  buys  in  Southy/est  markets  include  generous  supplies  of 
cabbage,  lettuce,  onions  and  Irish  potatoes.     Other  favorites 
with  meal-planners  are  fresh  fruits,  including  peaches,  plums, 
cherries,  apricots  and  oranges. 


ARKANSAS  Oranges,  lettuce,  carrots,   crowder  peas. 

COLORkDO  Sq^uash,  lettuce,  onions,  beans,  black-eye  peas,  ■ 

Irish  potatoes,  cantaloups,  apricots,  grapefruit, 

oranges. 

KANSAS...  Oranges,  peaches,   cherries,  apricots,  plums, 

carrots,   cabbage,  lettuce,  onions. 


LOUIS lAl^A. •Crowder  peas,  English  peas,  oranges,  butter  beans, 

lettuce,  watermelon. 
NE"W  MEXICO. .Cabbage ,  lettuce,  beets,  turnips,  onions,  Irish 


potatoes,  tomatoes, . peaches,  cantaloups,  oranges, 
carrots,  plums,  squash,   corn,  lemons,  gra"pefruit. 

OKLAHOLIA. .... .Cabbage,  onions,  Irish  potatoes,  tomatoes,  lettuce. 

TEXAS  Lettuce,   squash,  English  peas,  Irish  potatoes, 

tomatoes,   cantaloups,  corn,   lemons,  cherries. 


DALLAS,  TEXAS 
July  22,  1944 
,No,  30  • 


Radio  Round'up 
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For  Directors  of 
Vfomeri '  s  Radio  Programs 


IN    THIS  ISSUE 


THE  "A"  AWARD  FLAG, . .Presented  to  food  processing  plants  for 
outstanding  achievement  in  production,  quality  and  quantity. 

VITAMINS  Homeraakers  can  provide  their  families  with  more 

vitamins  by  quick  preparation  and  proper  cooking. 

feather: EIGHT  VEGETABLES  Dehydration  is  an  old  method  of 

processing  food,  companies  have  grown  from  a  familj''  of  18  to 
150, 


SOUP  IN  DRY  FORM  A  "boon"  for  homemakers  who  have  little 

•time  for  preparing  soup  at  home. . . .1 . . .it ' s  nourishing,  too. 

WARTIi,IE  FOOD  REPORT. . .  .Americans  are  still  getting  more  of  a 

variety  of  foods  than  are  England  and  Canada  Rations  for 

Germans  and  the  peoples  of  occupied  areas    are    very  meager,, 

FRESH  FOODS  IN  THE  MARI^ETS. . .  .Some  old. . .  .som§^new. .  .all  are 
delicious  and  nutritious. 


l/S  Dcpcfrtment  of  Agriculture 

^ood  disfribuiion  Administration 
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 A  FIAG  MARKS  THE  SPOT  — 

Food  processors  who  have  gone  ahead  to  set  records  in  quality 
and  quantity  of  production^  despite  wartirae  difficulties,  are 
receiving  the  War  rood  Administration's  "A"  award  for  achieve- 
ment. 

At  present,  172  food  processing  plants  across  the  country  are 
flying  the  "A"  award  flag  which  represents  the  same  high 
standards  of  work  for  food  processing  as  the  Army-Navy  "E" 
awards  does  for  industrial  production.    In  the  seven  states 
of  the  Southwest  region  ten  food  processing  plants  have  been 
awarded  the  Achievement  "A".    Eight  plants  in  Colorado  and 
two  in  Texas, 

They  included:    Harlingen  Canning  Company,  Harlingen,  Texas; 
Rio  Grande  Valley  Citrus  Exchange,  V/eslaco,  Texas;  Libby, 
McNeill  &  Libby,  Manzanola,  Colorado  and  seven  Colorado  plants"  ' 
of  Kuner-Empson  Company  located  at,  Appleton,  Brighton,  Fort 
Lupton,  Grand  Junction,  Greeley,  Longmont  and  Loveland. 

The  verdant  background  of  the  flag  symbolizes  the  agricultural 
base  of  the  food  processing  industry.    The  center  design... a 
Circle  formed  by  a  head  of  wheat  on  one  side  and  a  steel  gear  • 
on  the  other .signifies  full  agricultural  production.  Within 
the'  circle  is  the  blue  "A**  for  achievement,    A  waite  s'^r  in 
the  upper  left  hand  corner  of  the  flag  indicates  a  year  of 
outstanding  food  production  accomplishment. 

The.  flag  must  be  won  anew  each  year.    However,  once  a  plant 
receives  recognition,  it  strives  to  maintain  a  high  record  of 
production  in  order  to  be  eligible  for  a  new  flag.  Each 
successive  flag  carries  an  additional  service  star  in  the  left 
hand  corner... one  for  each  year  the  award  is  granted. 

The  flag  was  designed  to  represent  the  cooperative  spirit  of 
the  plant  as  a  whole.    A  pin  has  also  been  designed  for 
employees  to  v/ear  as'  their  personal  symbol  of  cooperation. 
The:  pin  bears  the  central  device  carried  on  the  flag  and  the 
words,  "Achievement  Award  -  Food  Fights  For  Freedom.'*  Over 
100,000  food  processing  workers  in'the  United  States  have 
earned  these  pins. 

How  Nominations  are  Submitted 

Nominations  for  the  "A"  award  are  originated  by  regional 
directors  of  the.  Office  of  Distribution,  War  Food  Administration 
or  by  commodity  branches  of  the  Office  of  Distribution  in 
Washington.    Any  employee  of  the  Office  of  Distribution  may  also 
propose  a  plant  for  consideration.    An  av/ards  board  then 
considers  the  nominations  and  recommends  final  action  to  the 
Director  of  Food  Distribution. 


Both  the  War  and  Navy,  Depari^tnents  have  expressed  their  desire 
to  have  a  part  in  awarding  this  "A"  to  outstanding  food  proc-; 
essors.    Therefore,  an  Ai^tay  or  Navy  officer  makes  the 
presentation  of  the  flag  at  a  special  ceremony  at  the  recognized 
plant. 

 -VITAMINS:  LOST.  STRAYED  OR  STOLEN  — 

fresh  air  and  water  are  good  for  man  and  beast •..but  not  for 
the  life  of  a  vitamin. 

The  homemaker  v/ho  wants  to  assure  her  family  vitamins  in  pro- 
portion to  the  vegetables  and  fruits  consumed,: ..must  buy  only 
the  amount  of  perishable  foods  her  family wili  eat.  The 
longer  vegetables  and  fruits  stay  in  the  market  and  in  home  . 
storage,  the  more  vitamins  lost. 

Vitamin  C  is  easily  destroyed.    Heat  and  air  are  two' of  its 
common  enemies  and  water  will  dissolve  it.    So  even  though 
some,  of  the  "greens",  which  are  relatively  good  sources  of- 
vitamin  C,  may  seem  dirty  when  they  come  from  the  garden, 
they  should  not  be  soaked  in  water.    V/ash  them  quickly  in  one 
water  bath.    Lift  them  out  and  place  in  fresh  water.    By  ,  . 
several  quick  rinsings,  the  grit  and  dirt  will  sink  to  the. 
bottom  of  the  basin  and  the  vegetables  v/ill  not  be  bruised 
or  crushed.    And  crushing,  also  is  another  v/ay  to  lose  some 
of. the  vitamin  C. 

When  cooking  fresh  greens  use  just  enough  v;ater  to  keep  them 
from  sticking  to  the  pan.    By. cooking  vegetables  in  briskly 
boiling,  slightly  salted  water ,. vitamin  C  is  retained  longer .. . 
but  remember  to  use  as  little  v^ater  as  possible. 

The  less  cut  surfaces  there  are,  the  less  vitamins  will  be 
exposed  to  water  and  air.    Cut  vegetables  in  large  pieces 
rather  than  small  ones... or  better  yet,  boil  them  with  skins  on. 

Grated  or  Diced  .  ' 

"Vegetables  that  are  to  be  grated  pr  diced  should  be  fixed  just 
before  using.     Cole  slavj,  for  example,  should  be  shredded  at 
the  last  minute  so  the  air  will  not  have  much  time  to  destroy 
the  vitamin  C.    Vegetables  that  are  shredded  lose  loss  vitamins 
than  those  that  have  been  chopped.    The  use    of  a  plastic  knife 
for  shredding  results  in  less  vitamin  loss  than  using  a  metal  one. 

Thiamin,  riboflavin  and  niacin. . .throe  of  the  B  vitamins,  are 
soluble  in  water  also.    Foods  rich  in  these  vitamins  should 
not  be.  soaked,  .  and  the  liquid  in  v/hich  they  are  cooked  should 
be.  usedc 

There  is  a  knack  of  perparing  frozen  foods  in  order  to  keep  the 
vitamins,  too.    Keep  them  frozen  hard,  until  you're  ready  to  use 
them.    Vegetables  should  bo  placed  frozen,  into  slightly  salted, 
boiling  water.   ■  ..i;;-; 
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in  canning,  acid  fruits  and  tdmditDes  retain  their  vitamin  C 
better  than  do  non-acid  vegetdbles.        good  hit  of  the'  B 
vitamins  dissolve  in  canning,  so  if  the  liquor  in  the  jar  is  not 
used,  much  of  this  vitamin  value  will  be  lostj,^ 

Whether  foods  are  canned,  frozen  or''' dehydrated,  there  are 
several  points  to  remember  if  vitamin  value  is  to  be  retained. 
Select  produce  of  prime  quality  and  maturity.    Second,  prepare 
food  immediately  before  it  has  time  to  deteriorate.  Use 
product  within  a  year,  if  possible,  from  the  time  it  was 
prepared.  _  . 


 FEATHSRVffilGHT  VEGETABLES  

From  January  through  June  of  this  year,  120  million  pounds  of 
dehydrated  vegetables  have  been  produced  to  meet  the  immense 
needs  of  v/ar...90  percent  of  this  output  going  to  the  armed 
forces  and  countries  under  lend-lease.  . 

While  'there  were  only  18  vegetable  dehydration  companies  in  the' 
United  States  at  the  beginning  of  the  v;ar,  there  are  now  around  . 
150.    Dehydrated  foods  have  played  an  important  role  in  this 
war  because  they  save  cargo  and  shipping  space.     In  addition, 
dried  foods  keep  well  and  retain  much  of  their  original  food. 
Value,  flavor  and  texture. 

Vegetables  for  dehydration  are  cut  into  cubes,   strips  or  shreds. 
Then  they  are  placed  on  trays  or  conveyor  belts  and  either  dried 
ifi' 6abinets  or  run  through  drying  tunnels.     The  drying  time 
ranges  from  eight  to  fifteen  hours... the  principle  being' to  dry 
the  vegetables  from  the  inside  out.     The  exterior  of  the  vege- 
tables is  kept  moist  by  controlled  humidity  in  the  drier  until 
the  inner  product  is  of  a  desired  temperature.    Most  of  the 
Vater  is  evaporated  in  the  early  stages  of  drying  and  then  the 
heat  is  decreased. 

As  you  know,  vegetables  arc  75  to  95  percent  water.     At  the  end 
of  the  dehydration  process,  this  Y:ater  content  is  cut  to  as 
little  as  5  percent,  and  the  vegetables  shrink  from  one-third 
to  one-sixth  the  size  v/hen  fresh.    This  method  of  processing 
cut-s  v/eight  even  more  than  bulk.  .  .to  one-tenth  that  of  the 
raw  product .  ,  l 

Packaging 

As  soon  as  the  v/ator  has  been  evaporated,  the  vegetables  must 
be  sealed  immediately.     The  development  of  the  container 
industry  for  dehydrated  vegetables  is  almost  as  important  as 
dehydrr.tion  itself.     The  container  must  be  moisture,  air,  vapor 
and  grease-proof o     It  must  be  odorless,  tasteless  and  non-toxic. 
Besides  this,  it  must  be . strong  and  durable,  immune  to  insects" 
and  corrosion.    Most  of  the.  .dehydrated  vegetables 'are  at 
present  packed  in  five-gallon  tin  containers.    Two  of  these 
containers  are  packed  in  a  wood  or  fiber  outer  shipping  case 
which  is  reinforced  by  metal  strapping  for  shipment^ overseas . 


j  Dehydrated  carrots,  oniony j  turnips,  white  and  sweet  potatoes, 
!'  cabbage  and  beets  taste  aboilt  the  same  as  fresh  stored  vege- 
tables when  they  have  beelh  ^reconstituted  with  water.  ,  Others 
take  on  an  entirely  new  flavor  when  dried» 

AS  for  food  value,  freshly  dehydrated  vegetables  contain  about 
,  the  same  amount  of  protein,  starch  and  sugar  as  fresh  or  canned 
!' vegetables.     Some  of  the  vitamin  value  is  lost  but  . this  factor 
i;  is  being  overcome  as  the  dehydration  process  is  improved*  The 

faster  the  v/ater-evaporation,  the  less  vitamin  loss  there  is, 

i  Food  Drying  is  an  Old  Process 

Dehydration  as  a  method  of  food  processing  is  old.  The 
Egyptians  dried  foods  thousands  of  years  ago.    The  American 
j  Indians  were  drying  corn,  meat  and  fish  long  before  the  v/hite 
.  men  came  to  this  country.    Their  pemmican  v/as  made  from  strips 
i;  of  buffalo  meat  v/hich  Yias  beaten  until  crum-fely*  :  The  Indians 
added  melted  tallow  to  these  meat  crumbs  and  the  mixture  was 
stored  in  leather  bags  v/her©  it  would  keep  for  long  periods. 
I  Our  New  England  forefathers  took  a  tip  from  the  Indians  and 
j  dried  corn,  fruit  and  codfish.     In  fact,  drying  codfish  for 
I  export  was  the  first  commercial  food  industry  of  North  America. 

Dried  vegetables  were  used  during  the  v/ar  betv/cen  the  States, 
i  At  that  ti.iie,  "dessicated  vegetables" ..  .as  they  v;ere  called... 

meant  added  nourishment  and  lighter  packs  for  the  soldiers. 
I  And  when  the  Klondike  gold  rush  was  on,  part  of  the  grub  supply 
;  for  miners  was  dried  potatoes.    Then  during  the  last  world  v/ar, 
;  9-million  pounds  of  dehydrated  foods. . .mainly  potatoes  and  soup 
'  mixtures  went  overseas  to  our  forces. 


 SOUP  IN  DRY  FOm/I  

Dry  mix  and  dehydrated  soups  have  appeared; regularly  on  the 
plentiful  food  lists  for  civilians  this  year.    Since  these  dry 
\  soup  mixes  have  come  into  volume  production  only  since  the  begin 
ning  of  the  war,  they  are  still  nev/  to  many  consumers. 

i  The  homemaker  who  lacks  time  to  prepare  soups  at  home  will  find 
'  the  dry-mix  and  dehydrated  soups  a  convenience  food.    These  soup 
!  are  packed  in  paper  bags  or  boxes  and  the  small  package  is 
1  usually  sufficient  for  four  to  six  servings.    For  preparation, 
water  or  milk  is  added,  and  after  a  few  minutes  of  simmering 
the  soup  is  ready  f or . the  family.    However,  the  homemaker  should 
follow  directions  on  the  box  since  each  manufacturer  has  tested 
his  own  product  for  best  results.  ''  ' 

!  At  present  there  is  a  great  difference  in  the  quality  of  the 
several  brands  of  dry-mix  and  dehydrated  soups.     Some  consumers 

!  may  have  tried  brands  that  were  not  palatable  and  as  a  result 

I  have  not  made  additional  purchases,  since  these  soups  under 
present  packaging  stay  at  peak  quality  only  about  six  months, 
freshness  is  one  of  prime  considerations  vjhen  purchase  is  made. 

I  ■■  ■  ■  ' 
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Consumers  should  solect  the  freshest  lookiing  packiages' and  get 
acquainted  with  the  fast-moving  brands.     These  dried  soups  grov/. 
stale  in  grocery  stores  and  in  homes;  so  they  should  not  be  r 
purchased  too  long  ahead  -of  using  tiuie.;  .iAnd  all  the  contents 
of  a  package  should  be  used  immediately  v/hen  the  package  is 
opened'.  •       '  ■    ,   /  ^.  ■  /  ;  .  ' .  , 

Some  ooncerns  code  thoir  packages  on  date  of  man.ufaoturo.  anidj 
systematically  supply  distributors' vath  fresh  stocks.     By  pg- .  • 
moving  from  shelves  the  over-age  stocks,  they.-as.sur.Q  .:tho  .  ,  •• 
custocLer  a  product  of  high  quality. 

The  nutritional  value  of  these  soups  is  largely  thaf  dftH^*"  " 
chief  ingredients. . .cereals,  legumes  or  vegetables. 

About  75  percent  of  the  dry-mix  soups  manufactured  at  present  ' 
have  a  cereal  base  and  are  the  chicken  noodle  or.  beef  noodle  ., 
variety.     In -the  remaining  25  percent  produced,  legumes  or 
vegetables  are  the  major  ingredients.  .  ^  ■. 

A  few  of  the  legume  dry-mix  soups  have  a  soybean  base.    Pulver-  ■ 
ized  peas  and  beans  are  the  major  ingredients.    For. food  value, 
these  dry-mix  soups  made  v;ith  legumes  are  the  most  significant. 
The  vegetable  dry-mix  soups  are  made  from  a  variety , of  dehy-  ; 
dratod  vegetables,  a  feu  vTith  a  soybean  base.  Dehydrated 
carrots 'and  .V7hite  potatoes  are  the  principal  vegetables  used. 

Dehydrated  soups  for  civilian  use  are  made  from  vegetables  and 
other  products  v/hich  are  combined  into  a  liquid  soup  and  then..  ,.• 
dehydrated.    This  variety,  v/hich  represents  less  than  2  percent;., 
of  the  total  dry  soups  manufactured,   is  used  chiefly  as  baby 
food. 


■  WARTB([E  FOOD  REPORT 

Nov/  that  the  combined  food  board  has  released  its  pioneer,  report- 
on  the  food  supplies  of  the  United  Kingdom,  Canada, and  the 
United  States,  comparison  can  be  made  between  current  and  pro-war 
eating  habits  in  the  three  countries. 

Checking  on  the  milk  supply,  the  report  shows  that  in  1943, 
Americans  v;ere  using  about  16  percent  more  milk  and  milk 
products  (excluding  butter)  than  before  the ■ war .     Canada,  too, 
has  been  using  more  milk  than  before  the  Y;ar,  but  the  Canadians 
do  not  cat  much  chedse,    English  consumers  are  eating  more  than  ; 
twice  the  amount  of  cheese  that  Americans  eat  and ' more . than 
three  times  as  much  as  the  Canadians.     But  they  are  still 
getting  25  percent  less  milk  and  milk  products  than  we  are. 

Americans  have  fared  well  at  the  meat  course,  having  received 
on  the  average  of  141  pounds  of ■  meat  per  person  last  year. 
Before  the  war  the  average  per  capita  consumption  was  134.9 
pounds.    The  average  Canadian  got  about  154  pounds  of  meat  in 
1943  and  the  average  Britisher  got  only  about  107  pounds. 


Amazing  is  the  faot  that  b^fbi'e  th^:  T??ai',  Americans  were  eating 
5  times  as  much  poultry  as  tlie  Bl^itish,  and  now  we're  actually 
consuming  12  times  as  much.    England »^s ■  fish  consumption  is 
still  double  tliat  of  Canada  and  the  United  States.    In  terms 
of  both  poultry  and  fish,  the  average  Britisher  got  only  18 
pounds  while  the  average  American  got  about  28  pounds, 

England *s  supply  of  eggs  is  only  about  one-half  that  of  the 
United  States.    There,  the  consumer  received  about  29  sheill 
eggs  last  yearo    Dried  eggs,  obtained  through  lend-lease,  are 
helping  to  fill  in  the  gap. 

As  far  'as  lard  and  shortening  and  other  fat-bearing  foods  are 
concerned,  English  supplies  are  seriously  deficient.. .15  j)ercent 
less  than  America's.    The  English  have  alv^ays  eaten  more  6utter... 
than  Americans,  although  not  so  much  as  Canadians  who  are  the 
biggest  butter  eaters  in  the  world. 

,  .fruits 

I  In  the  U.  S.  our  fresh  fruit  production  is  limited  only. by 
weather  and  crop  yields.    During  the  war,'  our  consumption  of 
tomatoes  and  citrus  fruits  increased  by  16  percent.  Total 
citrus  fruit  and  tomato  .supplies  averaged  103  pounds  per  capita.;, 
and  other  fruits  totaled  about  104  pounds  per  capita.  Each 
Canadian  got  about  62  pounds  of  tomatoes  and  citrus  fruits, 
and  about  72  pounds  of  other  fruits  last  year. 

In  Great  Britain  expectant  mothers  and  infants  have  had  ah 
adequate  supply  of  fruit  juices,  but  to  the  ordinary  consumer 
a  glass  of  fruit  juice  is  a  rare  treat  which  only  comes  once 
or  twice  a  year.    English  housewives  are  finding  potatoes  a 
poor  substitute  for  citrus  fruits,  even  though  potatoes  contain^ 
vitamin  C.  ..."  7. 

With  all  her  imports  cut  off,  Canada  has  been  forced  to  rely  on 
her  own  short  grov/ing  season  for  her  vegetable  requirements. 
Her  supplies  of  green  and  leafy  vegetables  averaged  33  pounds 
per  capita. 

The,  British  have  a  program  similar  to  our  Victory  Gardens, 
which  they  call  the  "Dig  for  Victory"  campaign,  that  has  been 
so,  successful  that  England  nov;  has  vegetable  supplies  large 
enough  to  insure  e.vory  one  133  pounds  of  green  vegetables. 
This  is  42.  percent  larger  than  that  of  the  United  States. 

1  In  contrast  to  the  food  supplies  in  these  three  countries  here 
I  are  the  amounts  of  food  allowed  the  average  consumer  in.  Germany 

each  year:     28  pounds  of  meat,  23  pound's  of  fat,  26  pounds  of 
j  sugar  and  26  quarts  of  skimmed  milk.    Eood  rations  in  most  of 
the  occupied  countries  are  eveA  lov;er,. 
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BEST  BUYS  IN  TEESE  FRUITS  VEGETABLES 

Based  on  comparative  abundance  and  relatively  low 
price,  in  most  retail  markets  of,  the  Southwest, 
as  reported  by  the  YTFA  Office  of  Distribution, 
xxxxxxxxxxxxxxxxxxxxxxxxx 
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Squash  has  moved  up  into  the  list  of  best  .food  buj^s  at  south-  v': 
western  markets  to  share  first  place  with  cabbage,*  lettuce, 
beans  and  potatoes.    Other  vegetables  in  the  spotlight  include 
carrots,  peas  and  corn.    First  choice  in  favorite  fruits  were 
cantaloups  and  watermelons,  now  entering  their  peak  production, 
period.    They're  less  plentiful  and  higher  in  price  than  they 
were  before  the  war  but  they're  still  cooling' and  refreshing 
when  the  thermometer  zooms  upv/ard.    Peaches  also  ^v;ere  considered 
among  the  best  fruit  buys  at -some  markets. 

"Best  Buys"  in  key  markets 

ARKANSAS:        Little  Hock. . .  Cantaloups,  watermelons,  plums,. 

lettuce. 

COLORADO:        Denver   Beans,  beets,   carrots,  lettuce,  ."peas 

squash,  potatoes,  cherries,'  plums, 
watermelons. 

KANSAS:  Topeka  Apricots,  cherries,  tomatoes, 

lettuce,  cabbage. 

Wichita   Oranges,  apricots,  peaches,"  beans, 

potatoes. 

Baton  Rouge . . .  Peas,  oranges,  eggplant,  .coxji.  .',. 
Sh£ev^_giort , . .  .  Corn,  squash,  peas,  tomatoes.,,  okra. 

Albuquerque. . .  Cabbage,  carrots,  watermelons, 

cantaloups,  oranges. 

Raton.  Carrots,  beets,  turnips,  let.tuce, 

cabbage,  peas,  beans. 
Las  Cruces. . . .  Oranges,  lemons,  plums, 'apricots, 
potatoes,  onions,  cabbage,  beans, 
squash,  v^atermelons,  cantaloups. 

Roswell   Beans,  squash,  green  onions,  corn, 

bell  peppers,  peaches. 

Las  Yogas  Lettuce,  cabbage,  carrots,  peaches, 

cantaloups,  lemons,  grapefruit.^ 

0KL/iH0I\O.:        Oklahoma  City.  Cantaloups,  corn,  squash,  potatoes, 

tomatoes,  watermelons. 

TEXAS:  Fort  Yforth.-. . .  Beans,  beets,  cabbage,  cantaloups, 

carrots,  corn,  onions,  squash, 
tomatoes,  watermelons. 

Houston  Tomatoes,  peas,  onions,  lettuce, 

beets,  apples,  peaches. 
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!    MILK  SUPPLIES  FOR  AUGUST. . .There ♦ 11  be  about  the  same  amount 
I    of  milk  but  less  cream. 

REG IPE-J.1E1TU  CONTEST  POLLS  FOOD  HiTEREST. .  .Five  kinds  of  re- 
cipes were  entered  and  soon  they'll  be  available  in  booklet 
form-v 

RELISHING  THOSE  MALS c  ,  «Pickles  and  relishes  aren't  important 
for  their  food  value  but  they  provide  variety ., .even  for  the 
armed  forces. 

FOR  THAT  SOUR  NOTE,. .use  either  cider  or  white  distilled  vin- 
egar.    The  degree  of  potency  becomes  important  when  you're 
canning  and  preserving. 

Vi/HAT  RUSSIA  EATS... Black  breads,  potatoes  and  cabbage  are 
mainstays  but  children  like  to  munch  cucumbers  and  carrots. 

FOOD  GOALS  AND  ALLOCATIONS .. .Production  determines  allocations 
to  all  food  claimants.  -  ^ 

TOIAT'S  PLEITTIFUL. .  .Lettuce  showed  up  this  week  in  about  three- 
fourths  of  the  key  markets.     Squash,  potatoes,  beans,  water- 
melons and  cantaloups  also  held  high-ranking  places. 
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 -^MILK  SUPPLIES  FOR  AUGUST  

Ameriean  consumers  will  be  able  to  buy  about  the  same  amount 
milU:,  chocolate  milk,  buttermill£  and  eottage  cheese  during 
August  as  they  purchased  in  July.    They  will  be  getting  less 
cream,  though,  because  of  the  short  supply  of  butter fat. 

Y/arTood  Order  79,  issued  by  the  War  Pood  Administration,  permits 
dealers  to  sell  100  percent  as  much  fluid  milk  in  August  as  they 
sold  in  June  1945.    Their  quota  for  milk  by-products  is  90  per- 
cent of  June  1943  sales,  and  the  qtii^ta  for  cream  is  75  percent  ; 
of  the  same  base  period. 

Butter  Ration  Value  Has  Increased 

The  reduction  in  the  amount  of  cream  7/hich  may  be  sold  (the 
GLUota  being  90  percent  for  July)  is  necessary  to  help  vdth 
butter  supplies.    Butter  production  during  the  first  five 
months  of  this  year  has  run  more  than  80-million  pounds  less 
the.n  during  the  same  period  in  1943.    As  a  result  the  ration 
•Talue  on  butter  has  been  increased  from  12  to  15  points,  and 
"^M"':t3r  supplies  v/ill  be  tighter  this  fall  and  winter. 

Program  Stabilizes  Pluid  Llilk  Sales 

You  will  recall  the  milk  conservation  program  was  developed: 
last  fall.    At  that  time  it  became  apparent  the  growing  increase 
in  domestic  fluid  milk  consumption  would  reduce  the  amount  of 
milk  going  for  the  manufacture  of  cheese,  butter,  evaporated 
milk  and  milk  pov/der  needed  to  meet  essential  military  and 
civilian  reo^uiremonts. 

To  avoid  rationing,  fluid  milk  sales  v/ere  stabilized  at  the 
June  1943  level, . .a  record  month  for  civilian  milk  purchases. 
Any  milk  produced  above  the  quotas  thon  went  into  manufactured  . 
dairy  products.  : 

Milk  Production  Starts  Decline 

There  are  35  market  agents  administering  the  milk  conservation  ■ 
program  in  metropolitan  areas  throughout  the  United  States. 
During  the  season  of  increased  milk  production  they  could 
increase  the  national  quotas  ViTherever  the  supply  and  limited 
manufacturing  facilities  Yiarranted  any  increase  to  save  milk. 
This  authority  will  expire  at  the  end  of  July  liocause  milk 
production  has  now  started  its  normal  seasonal  decline  vdth 
10  percent  less  expected  in  August  than  in  July. 


 RECIPE  -  IvEIfJ  CQi^EST  POLLS  POOD  II^EREST  

i  '  -  11.11  .  II         . .  ,1  ..  ,  ,         1  I        11    I  - 

In  the  February  5  issue  of  RADIO  ROUND-UP  we  told  tf  a  Victory 
Eccipo  -  Menu  contest  being  sponsored  by  the  American  leder- 
ation  of  Labor  in  cooperation  v/ith  the  Nutrition  Programs 
Branch  ©f  the  War  Food  Administration. 
♦ 


The  contest  ended  May  31  and  ?/inners  of  the  ^700  in  Y/ar  Bonds 
land  Stamps  v/ere  recently  namedk- 

All  Meals  Tor  One  Day  Included 

i  The  most  heartening  result  of  the  contest  V7as  the  increasing 
nation-wide  interest  shown  in  good  nutrition.    Thousands  of 
entries  were  received,  representing  31  states.    The  contest  was 
exceptional  in  that  the  participants  not  only  were  required  to 
submit  a  recipe  for  the  main  dish  at  dinner,  but  also  menus 
for  all  meals  for  one  day.    To  win  a  prize,  the  author  not  only 
had  to  have  an  outstanding  recipe -but  the  menus  must  include 
the  basic  seven  food  groups  which  scientists  toll  us  should  be 
eaten  daily  for  good  health.    The  contest  was  cited  in  the 
Congressional  Record  as  a  notable  contribution  to  the  war 
program  on  the  homo  front. 

I RGOipo  -  Menu  Combinations  Varied 

,  There  wore  five  kinds  of  Kocipo  -  Menu  combinations  on  r;hich  a 
i participant  could  write: 

1.  A  no-ration  point  rocip c. . . some  food  items  in 

i  the  menus  for  the  other  two  meals  could  require 

ration  points. 

2.  A  lov7-point  main  dish  recipe. ..  some  food  items 
in  the  menus  for  the  other  two  meals  .could 
require  ration  points.  ' 

3.  A  quick-cooking  recipe  which  could  be  prepared 
in  less  than  half  an  hour. 

4.  A  recipe  ibr  a  non-iUncrican  dish,  such  as  goulash 
or  chop  suey,  v/hich  would  be  easily  acceptable 
to  the  public. 

5.  A  recipe  for  a  now  food,  such  as  soybeans, 
tastefully  prepared. 

:  The  five  ^Tinners  of  first  prize... a  ^^0  Y/ar  Bond  each... were: 
i  (1)  Sarah  M.  Wartcki,  Cincinnati,  Ohio. . '.no-ration  point  recipe; 

(2)  Dorothy  Goudek,  Milwaukee,  V/isconsi n. .. low- ration  point  recipe 

(3)  Mrs.  Clarence  Vogcs,  Modford  Hillside,  Massachusetts .. .a 

;  quick-cooking  recipe;   (4)  Mrs.  Margaret  M.  Morris,  Garret  Park, 
Maryland... a  non-American  dish  and  (5)  Mrs.  Martin  Stockoy, 
Virginia,  Minnesota. .  .a  novj  food. 

I  Second  and  third  place  winners  in  each  type  of  Recipe-Menu  v/ere 
aY/arded  |25  War  Bends.     la  addition,        in  Y/ar  Stamps  were 
awarded  to  forty  contestants,  eight  in  each  recipe  group. 

I  Eighteen  entries  received  honorable  mention  vvhich  brought  each 
author  one  dollar* s  worth  of  Y/ar  Stamps. 


^  ^  ^ 

Winning  Reoipes  to  be  Issued  in  Booklet  Form 

Tlie  reoipss  and  menus  v/ere  examined  by  a  panel  of  judges,  each 
a  nationally  knov/n  authority  on  food.    Miss  Melva  B»  Bakkie, 
National  Director  of  American'  Red  Cross  imtrition  Service; 
Miss  Edith  M.  Barber,  columnist  and  author  of  a  cookbook;  Miss 
Nell  Clausen,  President  of  the  American  Dietetic  Association; 
Miss  Ida  Jean  Kain,  lecturer  and  author  of  a  syndicated  column; 
Dr.  Louise  Stanley,  Chief  of  the  Bureau  of  Home  Economics, 
U.  S.  Department  of  Agriculture  from  1923-4:3;  Mrs.  Herman  H. 
Lowe,  President  of  the.  American  Federation  of  Women's  Auxil- 
iaries of  Labor;  and  Dr.  Llark  Graubard  in  charge  of  labor  educa- 
tion in  nutrition,  War  Jood  Administration. 

In  response  to  popular  interest,  the  American  Federation  of 
Labor  soon  v/ill  issue  in  booklet  form,  for  free  distribution, 
all  the  winning  recipes.  :     .    ,  . 


 "RSLISHIIJG"  THOSE  ivISALS  , -. 

Pickle  and  relish  preparations  are  literallj''  taking  over  the 
kitchen  of  many  an  American  home  these  days.    This  year  with  a 
large  amount  of  the  commercial  stock  of  pickles  going  to  thQ 
armed  forces,  more  women  will  7/ant  to  put  up  pickles  and 
relishes  at  home. 

There  are  many  kinds  of  pickles..  We  usually  think -of  pickles, 
as  cucumbers  of  various- sizes .    Actually,  the  term  pickles 
refers  to  any  vegetables  or  fruits  that  have . been  preserved 
in  vinegar,  salt,  mustard  or  other  spices. 

Easiest  to  :.iake  at  home  are  fruit  pickles. .  .peaches,  crabapplos, 
pears,  etc.    These  fruits  are  left  whole  and  simmered  in  a 
s¥/eet-sour  sirup. 

Then  there  are  quick-processed  pickles  made  from  vegetables 
which  are  salted  down  overnight  and  combined  the  folloiTing  day 
with  boiling-hot  vinegar  and  spice.    Dills,  old-fashioned 
cucumber  slices,  and  piccalilli  are  also  favorites  made  at  home. 

Last,  are  the  relishes ...  such  as  tomato  catsup,  chili  sauce,  and 
chutneys  made  of  .vegetables  or  fruits,  chopped  and  seasoned,  or 
cooked  down  to  a  spicy  sauce. 

They  Provide  Variety  ... 

Picklos  and  rcli  shos  ..are_not  important  for  their  , food  value, 
but  tho3'-  d.0  provide  variety  in  flavor  and  texture  of  food. 
Because  of  their  spio-y  contrast  to  more  bland  foods  trhey  are 
considered  important  enough  to  send  to  the  armed  f orces . . .even 
in  food  supplies  going  to  the  front  lines. 
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If  broadcasters  wish  to  reoomraend  dependable  pickle  and  relish 
recipes  to  their  listeners,  there's  a  new  Government  bulletin 
off  the  press.     It's  called,  "Pickle  and  Relish  Recipes",  and 
Y/as  pjrepared  by  Home  Economisti  in  the  U.  S»  Departraent  of 
Agriculture.    A  free  copy  may  be  requested  from  the  Office  of 
Information,  U.  S.  Department  of  Agriculture,  V/ashington  25^  DiC. 


 ^HAT  SOUR  NOTE—  

As  pickles,  catsup  and  certain  processed  foods  require  vinegar 
both  as  a  preservative -and  for  flavor,  the  consumer  may  be 
interested  in  a  few  of  the ' sidelights  on  the  manufacture  and 
supply  of  vinegar. 

The  two  principal  types  of  vinegar  used  In  America  are  cider 
and  white  distilled  vinogar#  Cider  vinegar  made  from  apples 
has  been  less  plentiful  tHi-s  year  because  of  the  small  apple 
crop  in  1943.  .Distilled  vinegar,  made  from, alcohol,  molasses 
or  grain,  has  been  limited  since  the  war  because  of  the  need 
to  conserve  these " ingrodionts  for  military  uses. 

Production  of  Distilled  Vinegar  Increased 

At  the  .same  time,  demand  for  both  typo's,  of  vinegar  has  been 
higher  than  normal  during  the  last  two-.years  due  to  increased 
quantities  required  for  homo  canning  and  for  tho  manufacture 
of  commercially  processed  foods.    This. demand  tended  to  deplete 
the  normally  large  stocks  of  vinegar,  and  inventories  in  late 
1943  were  reported'  to  bo  the  lov/ost  in  35  years. 

To  assure  adoq^uate  supplies  of  vinegar  for  industrial  use  and 
home  canning  in  1944,  tho  Y/ar  Jood  Administration  months  ago  took 
steps  to  increase  the  production  of  distilled  vinegar  which 
would  supplement  the  shorter  supplies  of  cidor  vinegar. 

Upon  recommendation  of  the  Y/ar  Food  Administration,  tho  Y/ar 
Production  Board  amended  the  molasses  conservation  order.  The 
change  permitted  molasses-using  vinegar  manufacturers  to  get 
130  perceat  instead  of  110  percent  of  their  base  period  allot- 
ment of  molasses  for  vinegar  production. 

Special  Alcohol  Allotments  Made  for  Cider  Vinegar 

Secondly,  the  YJPB,  on  recommondation  of  the  Y/ar  Food  Administra- 
tion, granted  alcohol-using  vinegar  plants  130  percent  instead 
of  110  percent  of  their  base  period  use  of  alcohol  for  vinegar 
production.    The  Y/PB  also  agreed  to  grant  special  allotments  of 
alcohol  to  regular  cider  vinegar  producers  to  enable  taem  to 
produce  distilled  vinegar  if  their  plant  facilities  permitted. 

With  these  three  actions  vinegar  production  was  maintained  at 
a  much  higher  level  than  vrould  have  boon  possible  otherwise. 
Consequently,  adequate  supplies  of  this  preservative  for 


cucumber  pickles,  tomato  oatsupj  salad  dressing,,  piokled  meat 
and  fish  and  home  cooking  are  assured  for  American  housewives 
and  industrial  users  this  year*- 

Labels  Identify  Potency  of  Vinegar 

Homemakers  purchasing  vinegar  for  home  canning  should  observe 
carefully  the  acetic  acid  content  listed  on  the  vinegar  bottle 
label.    Under -the  Federal  Food,  Drug  and  Cosmetic  Act>  all 
vinegar  must  have  a  strength  of  at  least  40-grains. .» or  4  percent 
acetic  acid.    This  requirement  is  the  housewife's  protection  • 
against  a  watered  vinegar.    Good  cider  vinegar  usually  averages 
50  grai  ns .. .5  percent  acetic  acid. . .in  strength. 

These  differences  in  potency  becomes  important  v/hen  canning  as 
recipes  may  need  to  be  interpreted  accordingly.    The  label  must 
also  state  whether  the  vinegar  is  distilled,  cider  or  mixed. 
Distilled  or  cider  vinegar  may  be  used'  interchangeably  unless 
the  homemaker  p-refers  the  apple  flavor  of  cider  vinegar.  ■ 


 WHAT  EUSSIA  EATS  

EoYi  our  Allies  live,  and  v/hat  their  food  habits  are,  become 
subjects  of  increasing  interest  to  A^iiericans  as  the  war  continues 

Your  listeners  may  be  interested  in  knowing  what  Russians  eat... 
day  after  day... and  ho?/  they  struggled  to  keep  going  when  a' rich 
share  of  their  agricultural  lands  fell  to  the  Germans. 

Dr.  Mark  Graubard,  a  bio-chemist  v/ith  the  V/ar  Food  Administration 
has  studied- the  food  habits  of  peoples  over  the  globe,  including 
Russia.    He  points  out  that  the  Russians  have  depended  mainly 
upon  black-  bread,  potatoes,  and  cabbage  for  their  subsistence 
these  war  years. 

Potatoes  are  the  mainstay  for  many  meals.    T^hey  are  usually 
boiled  in  their  jackets  and  eaten  v/ith  "borstch",  a  Russian  soup. 
Borstch  may  be  made  with  a  beef  stock  base  if  the  Russian  house- 
wife can  get  meat.    But  meat  is  very  scarce... so  more  often  this 
soup  is  made  of  onions,  cabbage,  parsley,  beets  or  tomatoes. 

They  Like  Fresh  goods 

Russians  like  a  viide  variety  of  fruits  and  vegetables  and  unless 
the  skin  or.  rind  is  inedible  these  fruits  and  vegetables  arc 
seldom-  pared.    Rav;  vegetables  are  favorites  and  children 
frcq^uently  munch  carrots  and  cucumbers.     Onions  and  young  sugar 
boots  are  also  prof erred  raw. 

Y/hcn  the  Russians  have  the  time  and  opportunity,  they  raise  truck 
gardens.    But  since  they  don*t  have  the  equipment  for  canning 
that  Americans  have... and  since  there  is  little  commercially 
canned  food  available,  they  store  their  garden  produce  in  cellars 
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Certain  fruits,  like  apples,  and  pears  are  also  stored  in  cellars. 
As  a  result,'  country  folk  eat  better  than  the  oit3;-  dwellers 
"beoause  they  oan  raise  muoh  of  their  ov/n  food. 

Moat  and  Butter  are  Soarce 

With  beef  soarce,  Russians  eat  largo  quantities  of  fish,  usually 
sardines  and  salted  herring.    A  favorite  meat  dish  is  made  from 
pigs'  or  calves'  f cet ...  cooked  and  jellied.     Sometimes  hard 
cooked  eggs  are  sliced  into  the  -meat  stock  before  it  jells. 
Poultry  and  eggs  are  not  generally  found  on  the  markets  no?/. 

Butter  is  almost  unknown  to  most  Russians  as  a  spread  on  bread. 
Any  fat  the  homemakor  can  get  is  used  in  cooking.    Broad  is 
spread  \7ith  jam,  often  made  from  plums.     Of  course,  sugar  for 
jam  making  is  very  scarce  nov/. 

Rye  Bread  is  Made  From  Whole  Grain 

Russian  bread  is  ordinarily  made  from  rye,  but  it  doesn*t  look 
like  our  rye  bread.     It's  very  dark,  heavy  and  sour.    The  v/holo 
grain  is  used  to  make  the  bread,  accounting  for  the  color. 
Russians  don't  refine  their  cereal  foods  as  Americans  do. 

Milk  is  given  to  children,  but  rarely  drunk  by  adults.  Cottage 
cheese  mixed  i/ith  raw  vegetables  and  soured  cream  is  a  favorite 
dish,  and  sour  milk  is  often  eaten  vdth  a  dish  of  potatoes. 

An  interesting  dessert  that  is  served  in  Russia  is  made  by 
cooking  carrots  vath  sugar  and  spices.     Desserts  of  any  kind 
are  a  holiday?"  "special". 


 :fqod  goals  ai^d  allocations  

Through  a  system  of  food  production  goals  and  food  allocations, 
the  War  Food  Administration  is  working,  to  see  that  needs  of 
civilians,  the  armed  forces  and  our  allies  are  fairly  met. 

Goals  Provide    Idea  of  How  Much  is  Heeded 

Production  goals  arc  established  by  the  WA  on  various  crops 
and  commodities  in  line,  viith  the  needs  of  the  various  claimants. 
The  goals  must  come  before  alloc-a'tions  are  made  because  it  takes 
time  to  grow  crops.    At-  bo^t  the  goals  oan  only  provide  a  rough 
idea  of  Y:hat  is  needed  in  production.    But  without  them  the 
farmers  and  cattlemeji  would  operate  in  the-  dark. 

Allocations  Depend  on  Productibn . 

Allocations  deal  mor,e  with  the  distribution  of  the  commodities 
produced  within  these'  goals.     In  making  allocations  of  food 
to  this  group  or  that,  the  ViTar  Food  Administration  plans  in 
terms  of  a  year's  supply  and  makes  tentative  allocations  for 
such  a  period.    V/ith' weather  and'  crop  yields  and  changing  war 


requironients  entering  into  the  production  picture,  the 

does  not  make  allocations  definite  for  such  an  extended  period 

as  a  year. 

So  allooations  made  to  all  groups  are  reviewed  every  throe 
months.    By  this  method,  the  \'/FA  bases  its  allooations  closer 
to  actual  supplies  available.    Also,  it  can  make  any  necessary 
ad justments. . .up  or  down  the  scale  of  production. . .as  a  moans 
of  providing  the  food  producer  and  processor  v/ith  some 
knowledge  of  the  job  ahead. 

xxxxxxxxxxxxxxxxxxxxxxxxxxxxx 

X  X 

X  BEST  'BUYS  IN  ?RESH  FRUITS  AiTD  VEGETABLES  X 

X  Based  on  comparative  abundance  and  relatively  low  x 
X  price,  in  most  retail  markets  of  the  Southwest,  x 
X  as  reported  by  the  WFA  Office  of  Distribution.  x 
xxxxxxxxxxxxxxxxxxxxxxxxxxxxx 

Lettuce  takes  first  place  among  the  favorite  food  selections  at 
southwestern  markets,  -.vith  about  three- fourths  of  the  key  market 
listing  it  as  a  best  bu3^,  according  to  the  War  Food  Administrate' 
tion's  V/cekly  Report. 

Squash,  potatoes,  end  beans  also  held  a  high  ranking  place, 
followed  by  tomatoes  and  other  locally  produced  vegetables. 
In  this  respect,  markets  located  in  the  northern  half  of  the 
Region  were  more  fortunate  than  those  further  south,  v;herc  the 
fruit  and  vegetable  shipping  season  is  about  over.  Watermelons 
and  cantaloups  v:ere  plentiful  and  relatively  lev:  priced,  but 
the  favorite  fruit  was  peaches.    Plums  ran  a  close  second,  v;ith 
apricots  and  cherries  neck  and  neck  for  third  place. 

A  newcomer  on  the  list  of  best  buys  was  apples  as  the  first 
oar lots  of  the  season  moved  from  southwestern  producing  areas. 
Colorado  green  peas  also  are  moving  up  in  popularity  as  j 
supplies  increase. 


"Best  Buys"  in  key  markets 


ARKANSAS : 


Little  Rock 


•  •  * . 


Carrots,  onions,  lettuce,  plums, 
cantaloups. 


COLORADO: 


Denver 


Apples,  apricots,   cherries,  lettuce, 
watermelons,  green  beans,  peas, 
squash,  tomatoes,  potatoes. 


KANSAS: 


Topeka 


Cherries,  apricots. 


cucumbers,  onion, 


Wichita  and. .. .Citrus  fruits,  cherries,  peaches, 
Hutchinson   corn,  cucumbers,  peas. 
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LOUISIANA!      Ne?;  Orleans  * . . .Cabbage,  lettuce,  tomatoes. 

Shreve£ort * . . .  ♦Corn^  toitiatdes,  okra,  peas,  squash. 

Baton  Rouge « . . .Peas,  carrots,  potatoes^  beets* 

HEY/ l^ffiXICO:     Albuquerque ♦ . .  .Carrots,  beans,  lettuce,  squash, 

oranges,  peaches,  apricots,  plums. 

Libvington  Beans,  squash,  corn,  potatoes, 

lettuce,  cabbage,  peaches,  plums, 
cooking  apples. 

las  Yogas  Becns,  squash,  potatoes,  lettuce, 

oranges,  peaches,  plums. 

•  Lo-s  Crucos> ...  .Squash,  beans,  potatoes,  lettuce, 

peaches,  oranges. 

OKL$„KOr.Ii;. :        Oklahoma __C?.  t y , ,  0 o r n ,  o kr a  ,   s qua s h ,  potatoes, 

'■.orratoes,  \7atermelons , 

TSXiiS'-  rort  Worth  Beans,  cabbage,  carrots,  cucumbers, 

lettuce,  onions,  peppers,  squash, 
tomatoes,  cantaloups,  v/atermclons . 

Houston  Lettuce,  celery,  tomatoes,  potatoes, 

Y^atermelons ,  plums,  peaches. 
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IN    THIS  ISSUE 


WHERE  THE  ICE  CREAJ/I  GOES... It  goes  to  croamerios,  cheose  fac- 
tories, powder  plants  and  condonsarios  in  the  form  of  milk,,, 
then  it's  made  into  important  war  foods, 

SHARING  WARTD/E  T/VHEAT. .  .Wheat  and  flour  wait  for  ships. .  .Ships 
haven't  waited  for  them.  , 

CRANBERRIES  GO  WITH  TURKEY... to  servicemen  and  women.'  They'll 
sit  down  to  turkey  and  traditional  "trimmings"  during  the 
holiday  season. 

TOMTO  Tim  ALL  YEAR  ROUND, .  ."because  they're  favorites ..  .and 
add  vitamin  value ,. .flavor ,. .and  color  to  meals. 

THE  MAIJ  ViflTH  THE  CHICKENS. ., Ho » s  done  a  much  bigger  war  job 
than  he  vfas  called  upon  to  do. 

BE  SURE  IT  KILLS  'EM, . .Fungicides  and  Insocticidea  save  add- 
itional fruits  and  vegetables  each  year. 

WHAT'S  PLEI^ITIFUL... Lagging  hot  weather  appetites  needn't  be 
discouraged  these  days.    Squash,  cabbage,  beans,  peaches  and 
cantaloups  are  current  favorites. 


WAR  FOOD  MMimsmmN 

Office  of  Disfribuiion 
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.  .>^^^r/HERE  A  ICE^'CREAM  GOES'  

Perhaps  your  listeners  are  having  a  bit  more  difficulty  getting  ice  cream 
than  they  did  before  the  first  of  August.     That's  because  less  ice  cream  is 
being  made  nov;-  than  was  made  in  Ifey,  June  and  July, 

During  the  past  three  months  milk  production  was  high  and  the  amount  of  ice 
cream  was  increased  over  previous  months. . .even  over  the  amount  made  during 
the  summer  of  last  year. 

War  Demands  Continue  to  Climb 

Now  milk  production  is  declining  seasonally,  and  v/ar  demands  for  exportable 
dairy  products, ,. such  as  butter,  cheese,  milk  powder  and  evaporated  milk,., 
continue  to  climb.    As  a  result,  the  Tfer  Food  Administration  restored  the 
restrictions  on  the  use  of  milk  in  ice  cream  which  vrere  relaxed  during  the 
three  months  of  flush  milk  production. 

These  limitations,  contained  in  War  Food  Order  Ho.  8,  set  the  utilization  of 
milk  solids  in  frozen  dairy  foods  at  65  percent  of  the  milk  solids  used  in 
those  foods  during  the  corresponding  month  of  the  base  period  (December  1941 
November  1942). 

Milk  is  Needed  For  Important  Dairy  Products 

The  Order  limiting  use  of  milk  in  ice  cream  is  one  of  the  conservation 
measures  necessary  to  see  that  enough  milk  is  diverted  to  creameries,  cheese 
factories,  powder  plants  and  condensaries .    fClk  is  needed  in  these  plants 
for  the  production  of  more  important  dairy  products  for  v»ar  uses  and  to 
meet  essential  civilian  needs,  too. 

In  the  Slimmer  the  need  for  diversion  is  not  so  great.    Enough  milk  is 
produced  so  that  sales  restrictions  on  fluid  milk  is  not  so  great.  Enough 
milk  is  produced  so  that  sales  restrictions  on  fluid  milk  can  be  relaxed, 
and  manufacturing  plants  still  get  practically  all  they  can  handle. 

Checks  on  Fluid  Milk  Are  Necessary 

When  the  cows  give  less  milk,  the  output  of  dairy  products  would  decline 
more  than  seasonally  if  some  check  were't  placed  on  fluid  milk  uses.  In 
addition,  war  needs  for  manufactured  dairy  products  are  constantly  growing. 

When  soldiers  are  in  training  at  home  they  can  be  given  fluid  milk  to  drink, 
but  overseas  they  must  get  their  milk  in  some  other  form... a  form  which  will 
withstand  long  storage,  difficult  shipping  conditions  and  often  actual  ■ 
combat  conditions. 


 SHARING  TfARTII.lE  ^VHEAT  

Ajaoricans    may  take  pride  in  the  fact  that  during  this  war,  v/heat  has  not 
been  rationed  nor  vfill  it  be  as  far  as  the  Vfer  Food  Administration  is  able 
to  determine. 


'  The  1944-45  supplies  of  v^rheat  in  the  United  "States  will  prob&bly  exceed 

•  one-and-a-half-billion  bushels*     That  shoijfld  meet  all  eSaeniifeil  f equirements 
for  the  fiscal  year  beginning  July  1  arid  aisd  provide  &  Substantial  carry- 
over in  1946.    Contrast  thi^  condition  with  the  one  that  existed  in  world 

I  war  I  when  we  were  observing  .yrhea  tie  sis'  Vfednesdays  six  months  after  our 

I  country  entered  the  war 4 

I  Careful  Allocation  is  Safeguard  Against  Short  Crop 

I  The  YiTar  Food  Administration  is  looking  ahead  and  allocating  supplies  in 

this  year  of  plenty  to  cover  all  claimants  in  case  the  wheat  crop  should 
;  be  short  next  year. 

I  The  1944  v/heat  supply  v/ill  be  allocated  among  U.  S.  civilians. .  .military 
!  and  war  services, . .our  allies  and  territories. . .other  friendly  nations... 
I  and  for  relief  in  liberated  areas.    As  all  estimates  of  1944  production 
!  and  imports  must  bo  based  on  such  uncertainties  as  \Teather  and  shipping 
j  conditions,  the  divisions  are  tentative,  hovrever,  TJFA  has  made  definite 
allocations  for  the  first  quarter ,, .July,  August  and  September, 

Of  this  year's  expected  supply,  9ol-million  bushels.. .83  percent  of  the 
,  supply... are  earmarked  for  civilian  food,  feed,  seed  and  industrial  uses. 
The  amount  of  wheat  to  be  used  for  civilian  food  for  the  next  12  months 
will  be  492-million  bushels. 

i  That's  enough  to  provide  each  person  with  227  pounds  of  wheat... ene  pound 
jimore  per  person  than  in  1943  and  six  pounds  more  than  in  1959. 

f 

I  iheat  Pinch  Hits  For  Other  Feed  Grains 

'  Since  feed  gra- ins. ♦ .particularly  corn... have  been  in  tight  supply,  the  use 
of  wheat  as  a  feed  grain  will  depend  on  the  outcome  of  the  other  grain  crops. 
WA  has  allocated  lOO-million  bushels  of  wheat  however  for  feed  purposes 
during  July,  August  and  September,  but  only  140-million  bushels  more  for 
the  remaining  three  quarters  of  this  fiscal  year. 

It's  expected  that  a  more  normal  relationship  botiivoon  livestock  numbers  and 
'•  feed  grain  v/ill  have  been  established  by  that  length  6f  time.     In  peace- 
time about  125-million  bushels  of  vrhoat  are  consumed  annually  for  feed... 
principally  on  farms  where  wheat  is  groim. 

It  Goes  For  Other  Needs,  Too 

!  The  allocation  of  wheat  for  industrial  uses  during  the  coming  year  totals 
about  110-million  bushels... to  be  used  principally  for  industrial  alcohol. 

About  11  percent  of  the  supply. . .118-million  bushels .. .has  been  allocated 
I  to  U.  S.  military  uses,  and  to  the  allies,  territories  and  •ther  friendly 
nations.    About  65-million  bushels  have  been  allocated  for  relief  to 
liberated  areas. 


Wheat  and  Flour  Wait  for  Ships 


All  in  all,  the  wheat  situation  for  1944-45  is  a  pleasant  one  to  contem- 
plate.   On  July  1,  1918  the  wheat  cari'y*over  was  40-million  "bushels.  The 
carry-over  on  July  1,  1944  was. about  B^O-million  bushels. 

Civilians  and  the  armed  forces  have  had  enough  Wheat  and  flour  during  this 
war  and  in  export  these  tv/o  commoditifes  have  waited  for  ships ...  ships  have 

not  had  to  v;ait  for  them. 


 CRi T.J bjJlR lES  TtO  T/ITH  TURI^- "  — 

When  U.  S,  serviceinen  and  v«ronen  sit  dovm  to  Thanksgiving  and  Christmas 
dinners  this  yosr,  they'll  have  cranberries  along  with  their  turkey. 

Folks  at  hens  1.7-111  be  havj.ng  less  cranberries  than  last  year  because  a 
slightly  lar^^er  shars  is  going  to  the  armed  forces.  Also,  this  year's 
crf-ntorry  crop  of  oS-million  pounds  is  about  16-million  pounds  short  of 

191-5  pi'oductD.on. 

Because  the  pror^pective  crop  is  small,  it's  necessary  for  the  War  Food 
Administration  to  allocate  the  available  stocks  equitably  among  the 
military^  ciT'ilian  and  export  claimants. 

Supply  is  Divided  Equitably  .  ■      -      .  .  . 

li-,  S.  military  and  war  services  are  expected  to  receive  about  17-and-2/3- 
million  pounds-. ..  .that '  s  about  .33  percent.. and  an  ounts  to  slightly  over 
4'-Tiillion  pounds  more  than  they  received  last  year.    U.  S.  civilians  have 
be^-'^n  allocated  3?-ar;d-"3,''4-iniilion  pounds,  nearly  62  percent  of  the  crop... 
or  about  24-million  pounds  less  than  last  year.    About  5  percent. . .2-and-l/2 
million  pounds, c , will  go  to  our  territories,  allies  and  other  exports. . . 
the  same  en  oun-c  they  received  last  year. 

They '11  P e  ? e r ve d  Frerh,  Canned  and  Dehydrated 

The  current  D.ll.>c;.ti on  includes  fresh,  canned  and  dehydrated ■  cranberries . 
Out  of  the  yea^' ■  3  production  of  53-million  pounds,  about  15-million  pounds 
vdll  be  deh'-c-'^ted .     This  entire  pack  of  dehydrated  cranberries  v/ill  go  to 
the  armed  f.-.i  cos,  as  the  Army  and  Navy  are  the  only  claimants  requesting 
them  in  this  f' im. 

Of  the  7-and- 1/4 -million  pounds  -k)  be  canned,  civilians  will  receive  6-and- 
1/4-jiillion  poiui'j.^^r -,  othe  armed  forces  about  533-thousand  pounds... and  our 
allies  and  territories  about  451-thousand  pounds. 

Of  the  30-and-3/4-million  pounds  available  in  fresh  form,  2-million  pounds 
vdll  go  to  the  armed  forces .. .26-and-l/2-million  pounds  to  civilians. . .and 
slightly  more  than  2-million  pounds  for  export  purposes. 


 TOMTO  TIME  ALL  ViEiAR'  ROUND^-*>"* 

i  Tomatoes  are  year-around  food  favorites  because  they  add  vitamin  value... 
i  flavor...  and  color  to  meals* 

I  Ihere  are  numerous  ways  of  using  tomatoes,  too.     They  may  be  sliced  red  and 
ripe,  fresh  from  the  vine... "put  up'"  plain  or  as  juice,  catsup,  or  chili 
sauce. ..or  cooked  green  for  pies  and  pickles. 

As  for  food  value,  ons  good-sired,  vine-ripened  tomato  will  provide  about 
half  of  the  day's  quota  of  vitamin  C,  as  well  as  a  generous  amount  of 
i)  vitamin  A.  .  .  . 

j  Grocery  Stores  tlTill  Have  Less  Canned  Tomatoes 

It's  time  to  urge  your  listeners  to  can  as  many  tomatoes  as  possible  now  to 
supplement  the  1944-45  commercial  pack.    The  supply  of  canned  tomatoes  that 
consumers  will  find  in  grocery  stores  this  winter  and  next  spring  will  be 
considerably  less  than  last  year  because  of  higher  requirements  for  military 
and  export  purposes. 

By  home  canning  tomatoes  nov/,  consumers  willmake  sure  of  vitamin  C  for  meals 
later,    H  ome  Economists  in  the  U.  S.  Department  of  Agriculture  recommend 
the  boiling  water  bath  method.  '   ■  • 

Any  big,  clean  vessel  will  do-  for  the  boiling  bath.     It  should  have  a  good 
li  lid  and  be  deep  enough  so  the  v/ater  can  rill  and  bubble  over  the  jar  tops, 
The  homemaker  who  is  canning  extra  tomatoes  as  they  come  fresh  from  the 
Victory  garden,  may  find  a  kettle  holding  tv/o  to  three  jars  big'  enough. 

■ 

Tomatoes  are  Rich  an  Vitamin  C  ' 

S'inoe  civilians  rely  on  tomatoes  to  a  great  extent  for  their  vitamin  C  ' 
requirements,  the  Home  Economists  in  the  Department  of  Agriculture  have 
prepared  a  booklet,  "Tomatoes  On  Your  Table",  with  recipes  for  fixing 
tomatoes  in  numerous  ways.    Suggestions  are  given  for  tomatoes  as  the 
m&in  dish  m  th  meat,  poultry  or  fish,,. in  salads, .. soups  and  sauces,., 
also  as  marmalades  and  relishes. 


Copies  of  this  bulletin  are  free.    Have  your  listeners  request  their  copy 
of  "Tomatoes  On  Your  Table"  from  the  Office  of  Information,  U.  S.  Department 
of  Agriculture,  Washington  25,  D.  C. 


 THE  im  mm  the  chickens——- 

The  poultry  industry  is  young-. .  .commercially  speaking ..  .but  it"  has  done  a 
greater  wartime  job  than  it  was  called  upon  to  do. 

C.  W.  Kitchen,  Deputy  Director  of  the  War  Food  Administration,  speaking  at 
&  recent  convention  of  Poultry  Associations  in  Chicago,  revievfed  the 
development  in  the  industry  and  praised  poultry  producers  for  the  enthusi- 
asm vath  which  they  handled  a  wartime  assignment. 


They  Break  Records  For  Three  Straight "Yefe^s 


For  three  successive  years>--egg  and  poul"try  produc-tion  h&s^  been  of  record- 
breaking  proportion,  A  comparison  vdth  Wartime  production  and  the  pre-war 
years  of  1935-39  proves  this. 

Production  in  the  pre-v^ar  years  ateraged  about  3«-and-l/3-billion  dozen  eggs 
almost  600-million  farm-raised  chickens* « iknd' 70-milli'on  broilers.  In  1943 
we  had  5-billion  dozen  eggs . . *  or.  hear ly  60  percent  more  than  in  the  pre-vrar 
years.  Production  of  chickens  was -up  40  pdi*cent  and  bi*oiler  production  had 
increased  261  percent. 

There  were  enough  eggs  in  1943  to  meet  direct  war  needs  and  to  provide 
civilians  with  about  344  eggs  per  capita.     This  meant  more  eggs  than  we 
ever  had  before  and  a  record  supply  of  chickens  and  broilers  for  meat... 
although  not  enough  poultry  to  meet  the  greater  buying  power  of  civilians. 

Many  Factors  Used  To  Determine  Goals 

TThen  the  time  came  to  consider  1944  production,  -  several  factors  had  to  be 
taken  into  account.    Prospective  feed  supplies,  for  instance,  would  not 
support  another  big  increase  in  poultry  production.    Also,  the  experience 
of  1943  indicated  that  marie  ting,  storage,  manpov/-er  and  other  necessary 
facilities  had  been  taxed  to  the  near  limit  in  handling  egg  production  in 
the  flush  season. 

So  for  1944,  the  Vfar  Food  Administration  established  goals  calling  for 
102  percent  of  the  eggs  produced  in  1943,,, 96  percent  of  the  farm-raised 
chickens, , .and  84  percent  of  the  broilers. 

Still  the  eggs  continued  to  come  to  market,  and  production  in  the  first 
six  months  of  1944  almost  equaled  the  average  annual  production  for  the 
pre-vmr  years  of  1935-39, 

Various  Methods  Utilize  Big  Supply 

When  cold  storage  space  ordinarily  used  for  eggs  filled  to-  overf lov/ing, 
many  operators  of  fruit  storages  which  never  had  ha'ndled  eggs  provided 
room  for  more  than  2,000  carloads.    Egg  driers  kept  their  plants  operating 
to  capacity  with  limited  and  untrained  crews.    Egg  breakers  continued  to 
operate  beyond  their  usual  processing  season.    Egg  assemblers  handled 
quantities  of  eggs  they  had  never,  dreamed  possible.    And  American  consumers 
helped  by  increasing  purchases  and  storing  additional  dozens  a,t  home. 

Price  Support  Program  Protects  Producers 

As  a  protection  to  producers  in  meeting  the  production  goal,  the  War  Food 
Administration  had  earlier  announced  a  price-support  program.     To  carry  out 
this  program,  the  WA  spent  about  55-million  dollars. 

This  expenditure  vms  necessary  to  provide  a  market  big  enough  and  broad 
enough  to  absorb  the  tremendous  egg  supply,    Ylith  national  cooperation 
the  egg  situation  was  kept  under  control  until  the  peak  egg  production 
season  passed. 


Future  Requirements  Remain  High 


Mr.  Kitchen  concluded  his  remarks  by  indicating  that  requirements  for  eggs  ,. 
and  poultry  for  the  next  twelve,  months  would  be  the  same  as  the  past  tv/elve.  .  . 
He  vfarned  producers  not  to  count  too  heavily  upon  extensive  use  of  eggs  in 
supplying  food  requirements  for  peoplei  in  liberated  countries. 

 BE  SURE  IT  KILLS  'EM-  

Tons  of  additional  vegetables  and  fruits  are  saved,  each  year  because  of  the 
insecticides  and  fungicides  the  Victory  gardener  and  farmer  apply  to  their 
garden  plants. 

Uncle  Sam  is  Behind  Insecticide  Labels 

V/hen  the  bug  blitz  hits  his  tor.iatoes  and  beans,  the  Victory  gardener  wants  a 
guaranteed  insecticide.     So  behind  the  representations  "on  the  spray  and  dust 
labels  there  must  be  someone  to  check  and  see  if  they  do  what  they're 
supposed  to  do. 

Loss  of,  the  purchase  price  for  dubious  or  false  products  is  small  compared 
to  the  loss  of  time  and  effort  and  threat  to  health  in  applying  them  to 
garden  plants  or  trees.     The  man  behind  these  insecticide  labels  is 
Uncle  Sam,  ■  • 

OP  Personnel  Inspect. 

The  insecticide  Division,  in.  the  Office  of  Distribution,' War  Food  Administration 
is  responsible  for  checking  all  the  insecticides,  fungicides  and  disinfectants 
that  move  in.  interstate ■  commerce ,     This  doesn't  mean"  that  every  package  is 
opened  or  every  disinfectant  bottle  analyzed  that  crosses  a  state  line.  It 
does  mean  though  that  this  small  division  makes  a  most  thorough  attempt 
to  bring  to  light  every  case  vjherQ  a  product  has  been  misrepresented  or 
adulterated. 

Most  Sprays  and  Dusts  are  Roliablo 

There  are  some  12  to  15  thousand  brands  of  these  products  on  the  market. 
Besides  bug  killers  to  aid  fruit  and  vegetable  growers,  there  are  moth 
repellent,  and  killers,  flea  eradicators  and  germicides.    Most  of  these 
sprays  and  dusts  are  entirely  reliable,'  and  if  the  user  follovirs  the 
directions  they  will  do  v/hat  the  manufacturers  sa^''  they  v/ill, 

■     *  ' 


*  .  BEST  BUYS  IN  FRESH  FRUITS  MD"  VEGETABLES  * 

*  Based  on  comparative  abundance  and  relatively  low  * 

*  price,  in  most  retail  markets  of  the  Southvfest,  * 

*  as  reported  by  the  IVFA  Office  of  Distribution.  * 

*  * 


Southwestern  homemakers  need' not  be  discouraged  by  lagging  hot  weather 
appetites  when  menu-planning  time  comes  round  those  days.     There's  an 
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attractive  array  of  reasonably  priced  fresh  foods  on  the  market  for  those 
crisp  ccolinj;  vegetable  or  fruit  salad  bowls  so  popular  in  the  summertime, 
and  plenty  of  variety  for  hot . vegetable  dishes  too* 

Squash  took  the  lead  among  the  best  vegetable  buys  during  the  past  week, 
v/ith  onions  the  runner-up.    I^.ettuce,  tomatoes >  dabbage  and  beans  also  held 
a  high  ranicing  place.    Peaches*  and  cantaloups  wore  the  favorite  fruits, 
follovred  by  plums  and  app.los.' 

"Best  Buys"  in  key  markets 

ARICAIJSAS:        Little  Rock. .« .Peaches,'  olcra,  tomatoes,  beans,  spinach. 


COLORADO:        Denver ........ .Beans,  cabbage,  carrots,  boots,  squash, 

potatoes,  tomatoes,  peas,  apricots,  cherries, 
T/'atermelons. 

KAJTSAS:  Topeka  Peaches,  onions,  cantaloups,  corn,  cucumbers. 

Wichita  and ... .Citrus  fruits,  peaches,  plums,  apricots, 
Hutchinson  grapes,  tomatoes,  corn,  lottuce,  carrots,  cabbage. 


LOUISIAIJA;      Baton  Rouge ...  .Eggplant ,  peppers,  poaches,  pears. 

Nevf  Orleans. ..  .Tomatoes,   cabbage,  lettuce  ,  potatoes. 

Shreveport. . . . , Potatoes,  peas,  okra,  squash,  cucumbers. 

NEVY  MEXICO;     Las  Vegas  Beans,  lettuce,   squash,  tomatoes,  apricots, 

peaches,  plums,   oranges,  cantaloups. 

Ro swell  Beets,  carrots,  cucumbers,   squash,  corn,  beans, 

onions,  cantaloups. 


Las  Cruces  Peaches,  plums,  oranges,  apples,  carrots,  beans, 

potatoes,  onions,  corn,  cabbage,  lettuce,  cucumbers. 

Loving ton  Squash,  beans,  peas,  apples. 

Albuquerque . . . .Carrots ,  boets,  onions,   squash,  cabbage, 
apples,  apricots,  plums,  peaches. 


Gallup  Pliwns,  oranges,  cantaloups,  apples,  squash, 

lettuce,  cabbage,  onions. 

Santa  Fe  Cooking  apples,  plums,  oranges,  cantaloups, 

cabbage,  onions,  lettuce,  squash. 

OKLAIiOFA:        Oklahoma  City.  .Cantaloups,  okra,   squash,  potatoes,  tomatoes, 

v;&  tor  me  Ions. 

TEXAS:  Fort  Worth  Cabbage,  cantaloups,  carrots,  cucumbers,  onions, 

peas,  peppers,  squash,  tomatoes,  watermelons. 

Houston  Tomatoes,  okra,  peas,  celery,  lettuce,  peaches. 

watermelons. 
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FOOD  STOCKS  ON  THE  GROCERY  SHELF ...  checked  monthly  by  WFA's 
Office  of  Distribution  assure  consumers  equitable  distribu- 
tion . 

CASTING  A  FUTURE  FOR  DEHYDRATED  FOODS .. .Recent  survey  made  in 
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« — --FOOD  STQgKS  Oil  THB"  gRodEjEY."  SHIILf  

One  of  tho  responsibilities  of  the  Office  of  Distribution,  War  Food  Adminis- 
tration, is  to  know- the  food  stocks  in  wholesale  warehouses  and  grocery 
I    stores  across  the  country  to  assure  an  adequate  flow  of  food  to  all 
j|    American  consumers.    V/hen  a  ,c^rtaini.f o^Sd-  is  short  in  one  area  and  supplies 
j;    of  the  commodity  are  generally  adequate'. throughout  the  country,  an  attempt 
I,    is  made  by  the  Office  of  Distribution  Wdth  the  cooperation  of  the  food 
industry  to  move  in  additional  supplies  to  the  stock-depleted  area. 

!  ■  • 

i    In  order  to  determine  whether  food-s  are  being  distributed  in  an  equitable 
j    manner,  a  monthly  food  supply  report  is  compiled  by  Office  of  Distribution 
field  representatives  and  members  of  the  food  trade.     This  report  permits 
a  comparison  of  supply  conditions  across  the  country.     It  also  reveals 
shortages  which  require  attention. 

The  July  report  covered  73  foods. . .including  all  the  basic  foods.  Here 
are  a  few  of  the  supply  facts  revealed  by  last  month* s  report. 

All  areas  stated  that  supplies  of  the  1943  fruit  pack  were  practically 
exhausted.    Canned  berries,  cherries,  fruit  cocktgiil,  peaches,  pears  and 
pineapple  were  scarce  everywhere.    Most  sections  of  the  country  reported 
limited  supplies  of  grape  juice  and  pineapple . juice,  but  few  stores  noted 
any  shortage  of  grapefruit  juice. 

Canned  vegetables  and  juices  from  the  1943  pack  were  being  depleted., , 
although  not  so  fast  as  fruits.    Canned  green  and  wax  beans  were  in 
adequate  to  surplus  supply  in  most  of  the  country,  with  stocks  cut  down 
substantially  during  the  past  months.     Canned  beets,  dry  beans  and  spinach 
were  among  the  canned  vegetables  in  better  supply.     Canned  peas  were  short 
in  the  Midv/est,  Northeast  and  South,.,and  canned  corn  was  limited  in  the 
South.     It  is  expected  that  tho  nevr  pack  of  vegetables  v/ill  replenish 
stocks  in  these  areas. 

Tomato  juice  and  catsup  vrere  also  short  across  the  country,  but  ration 
points  were  nmintained  at  a  high  level  to  stretch  supplies . 

Meat  Supply  Adequate  ^  .  '  '  ■ 

The  July  report  shov/ed  a  scarcity  of  choice  cuts  of  all  meats ...  including 
pork.     The  less  choice  cuts  of  meat  generally  were  in  adequate  supply.  In 
certain  areas  of  the  country,  more  veal  was  on  the  market,  but  there  were 
aicute  shortages  of  lamb.    Ham  and  pork  loins  were  slightly  more  difficult 
to  obtain  in  July,  and  it  is  e^^ected  that  this  scarcity  Vrill  continue 
through  August,    Probably  there  will  be  more  beef  during  the  coming  months 
because  of  an  anticipated  heavier  slaughter  of'  cattle.     The  supply  of 
sausage,  variety  meats  and  canned  meats  continued  satisfactory. 

All  types  of  canned  fish  were  scarce  or  out  of  stock  everywhere, . .particularly 
salmon  and  mackerel.     However,  a  few  sections  were  beginning  to  receive 
shipments  from  the  1944  pack. 
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The  foods  in  adequate  National  supply  as, revealed  by  the  July  report  were 
eggs,  butter,  fluid  milk,  margarine^  shorteping^  salad  oils,  lard  and 
poultry. 

Foods  in  plentiful  supply  during  July  included  peanut  butter,  citrus 
mamalade,  dry  nix  and  dehydrated  soups^  feoyia  products,  wheat  flour  and 
bread,  oatmeal,  macaronij,  spaghetti j  noodles  and  locally  produced  fruits 
and  vegetables. 

—  CASTING  A  FUTURE  FOR  DEHYDRATED  FOODS  

With  most  of  the  dehydrated  foods  now  manufactured  going  to  our  armed  forces 
and  allies,  there  has  been  some  thought  that  the  dehydration  industry  was 
chiefly  a  wartime  food  preservation  service.  ^ 

Because  of  the  great  expansion  in  drying  plants,  processors  and  distributors 
now  wish  to  know  tibs^t  dehydrated  products  can  be  adapted  for  civilian  use  as 
a  basis  for  determining  the  disposition  or  future  use  of  their  plant 
equipment, 

A  survey  recently  made  by  the  Bureau  of  Agricultural  Economics,  U.  S. 
Department  of  Agriculture  indicates  some  dehydrated  foods  will  have  a 
better  peacetime  market  than  was  anticipated  by  most  people  in  the 
industry. 

This  study  of  consumers'  preferences  v/as  conducted  among  450  Chicago  home- 
makers  and  their  families.     Samples  of  dehydrated  foods  v;ith  directions 
for  use  vrere  given  to  a  cross  section  of  Chicago  homemakers  by  Department 
of  Agriculture  intervievrers , 

Foods  used  in  the  survey  were  diced  and  riced  white  potatoes,  sweet 
potatoes,  cranberries,  carrots,  beets,  milk  and  eggs. 

Then  the  interviewers  called  back  in  two  weeks  to  find  out  if  these  vfomen 
would,  be  interested  in  buying  deh^/drated  foods  in  the  future.     The  USDA 
people  also  asked  v/hich  dehydrated  foods  vfero  preferred,  hovr  dehydrated 
foods  compared  in  -baste  v/ith  fresh  and  canned  foods,  and  what  advantages 
or  disadvantages  the  dried  foods  had.     The  homemakers  v;ero  also  asked  to 
give  their  opinions  about  the  nutritional  value  of  dehydrated  foods. 

More  than  ha.lf  of  the  housevd.ves  interviewed  said  they  vrould  buy  dehydrated 
foods... even  if  only  for  occasional  use,     Cranberrie's,  eggs  and  sweet 
potatoes  seemed  most  popular  after  initial  use.    Next  in  order  of  preference 
in  the  survey  were  beets,  milk,  carrots,  diced  potatoes  and  riced  potatoes. 

In  general,  most  of  the  vromen  who  would  be  willing  to  buy  dehydra<ted  foods  j 
would  not  do  so  if  they  cost  more  than  fresh  and  some  would  buy  them  only 
if  they  cost  less. 

Easy  Preparation  and  Good  Tatfte  ] 

The  two  outstanding  reasons  given  for  wanting  to  buy  dehydrated  products 
were  that  those  foods  tasted  good  and  vrere  easy  to  prepare. 
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The  horaemakers  generally  found  little  difference  ;ari  the  taste  of  dehydrated 
cranberries  and  svroet  potatoes  as  compared  with  the  fr'esh  product.  Other 
advantages  of  dehydrated  foods  such  as,  they  keep  well,  save  space,  are 
economical  and  have  nutritive  value,  wero  named. 

Less  than  10  percent  of  the  hoUsevriVes  stated  that  the  preparation  of  the 
dehydr&ted  food  was  difficul-t*    Man^  of  the  vtonen  poihtod  out  that  the 
vegetables  v;ere  easy  to  prepare  because  peeling  and  cleaning  wore  unneces- 
sary, and  they  could  do  other  things  v^rhile  the  foods  soaked.     Those  who  had 
difficulties  said  they  found  it  hard  to  achieve  the  texture  and  appearance 
they  desired. 

While  the  attitude  of  the  Chicago  horaemakers  to  these  dehydrated  products 
was  usually  favorable,  the  food  processing  industry  is  cautioned  against 
basing  any  extensive  program  on  the  results  before  further  surveys  are 
conducted.    Hovj-ever,  the  investigation  did  prove  that  a  large  proportion 
of  consumers  interviewed  do  not  appear  to  be  prejudiced  against  dehydrated 
foods,  as  many  people  have  thought. 


-^PLANNING  THE  FAJJILY  MEMJS  

Every  woman  planning  her  own  meals  or  the  meals  of  her  family  wants  to  know 
what  foods  to  select  to  be  vfell  fed,  but  often  her  biggest  problem  is  that 
she  doesn't  know  just  how  to  count  calories  or  keep  track  of  vitamins. 

Hone  economists  of  the  Department  of  Agriculture  have  worked  out  two  food 
plans  which  v;-ill  help  the  homemaker  take  a  shortcut  to  good  nutrition. 
These  plans  shov;  how  much  of  different  classes  of  foods  to  buy  in  a  week 
to  provide  for  all  the  necessary  elements  of  a  good  diet.     Both  plans  are 
contained  in  the  booklet,  "Family  Pood  Plans,"  nov/  available  from  the 
Department  of  Agriculture. 

The  tv/o  wartime  marketing  plans... a  low  cost  one  and  a  moderate  cost  one, 
are  easily  adaptable  to  any  family.     Both  plans  take  into  account  the 
seasons  of  the  year  and  probable  supplies  in  different  parts  of  the  country 
and  ration  allowances.     If  she  follov/s  either  of  these  plans,  the  average 
housewife  will  provide  her  family  v/ith  a  good  diet  at  prices  within  her 
budget. 

The  moderate  cost  plan  gives  the  family  larger  quantities  of  meat,  eggs, 
fruits,  and  vegetables  which  allow  for  more  variety  and  flavor  in  the  meals. 
Although  the  low  cost  plan  relies  more  heavily  on  the  cheaper  kinds  of  food 
such  as  potatoes,  dr^^  beans,  arid  grain  products,  the  homemaker  can  get 
variety  in  low-cost  meals  by  different  combinations  of  foods  and  flavors. 

If  your  listeners  are  interested  in  exact  kinds  of  food  and  size  of  servings 
needed  daily  for  each  member  of  the  family,   suggest  that  they  send  for  their 
copy  of  "Family  Food  Plans,"  from  the  Office  of  Information,  United  States 
Department  of  Agriculture,  Washington  25,  D,  C.    Ask  for  bulletin  AVa-78, 
"Family  Food  Plans." 


■NO  VACATION.  FOR  BASt3]TS' 


It's  up  to  the  American  consumer  to  see  that  salvage  efforts  now  include 
the  saving  of  bushel  and  half  bushel  baskets,  and  covers. 

The  labor  shortage  and  the  log  shortage  have  made  it  impossible  for  basket 
manufacturers  to  produce  enough  nev/  containers  for  this  year's  fruit  and 
vegetable  crops,    Vfithout .  suitable  Containers,  some  of  the  peaches  and 
apples  now  ready  for  harvest  may  not  readh  market.     The  homemaker  can  help 
by  seeing  that  any  basket  she  gets  from  the  produce  stand  or  grocer  is 
returned  in  good  condition. 

The  storekeeper  knows  hov;  to  got  the  baskets  back  to  the  farmer.  He  may  ■■ 
arrange  to  give  them  to  him  directly,  or  through  a  used-container  dealer. 
The  intrinsic  value  of  used  bushel  and  half  bushel  baskets  is  very  small, 
but  the  value  measured  in  terms  of  urgent  need  cannot  be  overestimated. 

It's  important  to  know  tliat  only  these  persons,  consumer,  dealer  and  farmer 
are  needed  to  salvage  a  "basket,  while  possibly  40  people  are  necessary  to 
make  a  nev;-  box  or  basket.    Also  the  limited  supplies  of  wood  and  metal  may 
be  used  for  other  viar  activities.    For  example,  1,000  salvaged  apple  boxes 
contain  enough  board  feet  of  wood  to  crate  an  average  airplane  for  overseas 
shipment.     The  same  apple  boxes  use  500  pounds  of  metal  v/hich  could  be  used 
for  shells,  tanks  and  guns. 

The  Office  of  Distribution,  Vfer  Food  Administration,  has  prepared  a  leaflet 
with  all  the  latest  facts  about  salvaging  baskets  and  other  fruit  and  vege- 
table containers.    You  can  got  the  leaflet  by  vn'iting  to  the  Office  of 
Information,  United  States  Department  of  Agriculture,  V/ashington  25,  D,  C, 
Ask  for  bulletin  A\YI-33,  "Salvage  and  Re-Use  of  Fruit  and  Vegetable 
Containers 

^  YOUR  TOIER  SUPPLY  QF  VITAI.IHI  A  

Green  and  yellow  vegetables  vdiich  are  now  coming  in  good  supply  from  Victory 
gardens  and  local  truck  gardens  across  the  country  are  outs-tanding  for  their 
vitamin  A  value.     They  do  not  contain  the  'vitamin  itself  but  have  carotene 
v/hich  the  body  changes  into  vitamin  A  and  stores  for  later  use. 

The  livor  acts  as  a  storehouse  for  vitamin  A  and  releases  this  vitamin  as 
the  body  needs  it.     The  amount  of  vitamin  A  v;-hich  can  bo  stored  depends 
upon  several  things,  but  everyone  can  be  adding  to  vitamin  A  reserves  for 
this  vanter  by  eating  plentifully  of  green  and  yollov;  vegetables  now. 

As  a  general  rule,  vitamins  have  overlapping  functions  v/iiich  aid  growth 
and. good  health,     Somotimes  they  have  a  special  job,  too,  and  that  is  the 
case  of  vitamin  A.     It  keeps  the  lining  and  covering  colls  of  the  body  in 
a  healthy  state.     This  special  function  means  that  vitamin  A  helps  prevent 
infections  and  colds.     This  vitamin  can  also  help  preserve  normal  vision, 
improve  digestion  and  keep  the  skin  in  better  condition. 
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Carrots  are  ayear  round,  source  of  vitamin  A*    T/l-iile ' this  vitamin  is.. one  of 
the  most  stable  of  all  the  vitaminsi  overcooking  does  cause  some  loss. of 
vitamin  A.    Vitamin  A  doesn't  dissolve  in  the  cooking  v/ater,  and  when 
carrots  are  canned  the  vitamin  A  remains  in  them.     The  carrots  v/ith  the 
most  vitamin  A  value  are  the  mature  ones ..♦  served  fresh  from  the  garden 
and  rav;-,  ' 

The  green  and  yellovr  vegetables  that  are  now  available  and  are  good  sources 
of  vitamin  A  include  snap  beans>  Ibaf  lettuce,  peas,  peppers,  yellow  squash 
and  Carrots*    Also  be  on  the  watch  for  locally  abundant  green  and  yellow 
vegetables,  the  foods  v/hich  belong  to  group  one  of  the  Basic  Seven, 


 MEAT  BARGAINS.  FOR  HOTffiiaKERS  

Now  that  utility  grades  of  beef  and  lamb  are  point  free  (as  of  Sunday, 
August  13)  you  may  want  to  tell  your  listeners  some  of  the  reasons  for  these 
ration  changes  and  give  methods  of  preparing  the  less  choice  cuts. 

The  reduction  of  utility  grades  of  beef  and  lamb  to  zero  point  value 
doesn't  mean. that  there  are  large  supplies  of  beef  and  lamb  in  all  sections 
of  the  country.     The  over-all    beef  supply  is  little  changed  from  July,  and 
there  has  been  a  seasonal  decline  in  pork  production. 

In  fact  the  amount  of  meat  going  into'  retail  stores  in  July  averaged  292- 
million  pounds  weekly,  vfhile  during  August  the  weekly  average  is  about  276- 
million  pounds.     However,  there  has  been  a  seasonal  increase  in  beef  of  the 
utility  grade,  and  consumers  might  not  wish  to  give  up  ration  points  for 
this  grade  if  the  more  choice  cuts  were  at  all  available. 

The  utility  grades  account  for  35  percent  of -the  current  beef.     Lamb  cuts 
of  utility  grade  were  reduced  to  zero  value  in  order  that  they  would  move 
with  utility  beef  at  zero.     Only  ten  percent-  of  the  lamb  and  mutton  cuts 
are  of  this  lower  grade,  less  than  one  percent  of  the  total  meat  supply. 

The  choice,  good  and  commercial  grades  of  beef  and  lamb  steaks  and  roasts 
remain  at  present  point  value  levels  'because  many  areas  of  the  country 
report  a  short  supply.     Other  cuts  of  'beef  and  lamb  now  at  zero  remain  at 
zero,  .  '  ■ 

Points  for  choice  cuts  of  pork,,. the  pork  loins  and  ham  were  restored 
because  of  the  seasonal  decline  in'pork  production.    Also  with  military 
requirements  higher,  nov;,  the' demand  for  pork  loins  and  ham  is  out  of 
relation  to  supply.    With  points  restored  there  vd.ll  be  a  better  distri- 
bution of  the  choice  pork  cuts  among  civilian  markets. 

In  giving  meat  cooking  hints,  you  may  want  to  point  out  that  cuts  of 
utility  grade  beef  and  lamb  are  as  nourishing -as  the  choicer  cuts. 
Utility  beef  is  red  in  color  and  the  fatty  tissues  are  not  so  much  in 
evidence.     This  lack  of  fat  means  that  the'meat  requires  long,  slow, 
moist  cooking  to  be  tender.     So  homemakers  have  a  real  meat  bargain,,. in 
points,  protein  value  and  cash  outlay .. ,dur ing  the  present  August 
rationing  period. 
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*  BEST  BUYS  IK  FRESH  FRUITS  AIJD  VEGETABLES  •  * 

*  Based  on  ooinpai'6tive  abundance  and  relatively  low  * 

*  price >  in  most  retail  markets  of  the  Southwest,  ♦ 

*  as  reported  by  the  WFA  QffiCe  of  distribution.  * 

Potatoes,  squash  and  tomatoes  shared  honor's  for  first  place  on  the  YiTar  Food 
Administration's  list  of  best  food  buys  at-Southwe stern  markets  during  the 
past  week.     Second  place  fell  to  peaches,  which  are  plentiful  and  cheaper 
than  in  previous  weeks.  — 

Other  vegetables  high  on  the  list  wore  onions,  beans,  carrots,  peas  and 
lettii.ce.    Among  favorite  fruit  selections  were  cantaloups,  plums,  and 
apricots.    Apricots  for  canning  were  mentioned  at  several  points. 

"Best  Buys"  in  key  markets 

Little  Rock. .. .Peaches,  potatoes,  squash,  beans,  peas. 

Denver  Beans,  beets,  carrots,  cucumbers,  corn,  peas, 


ARI{A1*SAS : 
COLORADO} 

m-TSASj 
LOUISIANA* 


OKLAliOIIA: 
TEXAS; 


squash,  potatoes,  apricots,  tomatoes. 

Top  oka  ..Poaches,  toimtoes,  corii,  caboago,  cantaloups. 

Y/ic.iita  and        Citrus  fruits,  peaclies,  •  apricots,  cantaloups, 
Hutchinson. . . « .peas,  beets,  carrots,  peppers,  potatoes. 

Baton  Rougei .. .Cantaloups,  peas,  mustard  greons,  lettuce. 
Nov/  Or  leans  ...  .Onions ,  celery,  peaches. 
Shrevoport» . . . .Potatoes ,  tomatoes,  peas,  okra,  squash, 

Albuquerque . . . , Cabbag o ,  carrots,  onions,  potatoes,  squash,  plums 

tomatoes,  apples,  canning  apricots,  cantaloups. 
Las  Cruces. ... .potatoes ,  onions,  squash,  beans,  carrots,  cabbage 

tomatoes,  peaches,  plums,  oranges. 
Las  Vegas. ....  .Squash,  tomatoes,  beans,  cabbage,  lettuce,  poachi 

plums,  cantaloups. 
Santa  Pe ».,,.,. Lettuce ,  onions,  potatoes,  squash,  tomatoes, 

apples,  plums,  peaches,  canning  apricots. 
Gallup  '.-..Tomatoes,  squash,  carrots,  lettuce,  onions,  plum? 

potatoes,  canning  apricots,  peaches,  apples, 
Tucujacari  Onions,  squash,  potatoes,  beans,  tomatoes, 

oranges,  peaches,  plums. 

Oklahoria  City.. Beans,  ceeitaloups,  onions,  potatoes,  watermelons. 

Ft.  Vlorth. . , . ,  ,Boan s,  cantaloups,  onions,  poppers,  potatoes, 
squash,  spinach,  tomatoes,  watermelons. 

rloustor., ...... .Plums,  oranges,  celery,  carrots,  lettuco, 

rhubarbs 
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 REPORTING  RECORD  CROPS  

Tabulation  madhines  were  kfept  busy  in  the  Depaftment  of  Agriculture  last 
Thursday  adding  up  production  records  for  Americah  farmers*    When  the  July 
crop  report  v/as  released  the  v/orld  knew  crop  production  in  the  United 
States  is  nov^  likely  to  exceed  that  of  last  year  by  two  or  three  percent*., 
and  exceed  production  in  any  previous  year  except  the  banner  agricultural 
year  of  1942. 

America's  farmers  have  set  up  several  records  according  to  the  July  report. 
Indicated  production  of  all  wheat  as  of  August  1  is  vrell  over  a  billion 
bushels  (1,132,105,000) .the  largest  U.  S.  wheat  crop  ever. 

Expected  harvest  for  eight  of  the  major  fruits  is  21  percent  over  1943. 
Citrus  fruit  production  is  as  large  oi-  larger  than  the  record  1943-44 
production.     The  apple  harvest  is  indicated  at  125,643,000  bushels,  or 
41  percent  greater  than  last  year. 

The  1944  peach  crop  is  estimated  at  almost  71-ftnd-a-half -million  bushels, 
or  3  percent  over  tlie  July  1  estir^ate,  and  69  percent  larger  than  the  short 
1943  crop. 

Truck  crops  for  the  fresh  market  remain  at  the  July  1' estimate. .  .vdiich  is 
about  one-fifth  greater  than  last  year.     Green  peas,   snap  beans,  svreet 
corn  and  tomatoes  exceed  1943  crops  by  13  percent. 

Another  record  was  reported  for  egg  production.     Farm  flocks  laid  over 
4-and-a-half -billion  eggs  in  July,,. 2  percent  over  July  last  year,  and 
40  percent  over  the  1933-42  average.     In  fact,  egg  production  was  at  peak 
levels  in  all  parts  of  the  country. 

National  prospects  for  corn,  hay,  potatoes  and  some  other  crops  declined 
during  July  due  to  drought  or  near-drought  conditions  in  central  and 
eastern  sections  of  the  United  States,    Farm  pastures  averaged  72  percent 
or  normal,  10  points  below  the  same  date  last  year.     Milk  production  was 
about  1  percent  less  than  during  July  last  year. 
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IN    THIS  ISSUE 


WHAT'S  IN  THE  U.  S,  ICEBOX?... It  takes  a  lot  becau se -American 
food  goes  to  our  armed  forces.  ...Allies. .  .friendly  nations... 
and  liberated  areas. 

THIS  IS  THE  CATCH, e. Increased  consumption  of  fish  now  means 
more  cold  storage  space  to-  handle  the  peak  fishing  catch, 

TENDER.IZING  UTILITY  BEEI'\..It's  nutritious  and  wholesome  but 
needs  extra  preparation, .. long ,  slov/  cooking, .  .and  additional 
seasoning, 

VALUE  RECEIVED. . .Uncle  Sam  buys  a  lot  of  food  but  he's  just 
like  the  rest  of  us... he  wants  his  money's  -rorth. 

BRITAIN'S  FRUIT  DIET. . .Civilians  are  eating  less ., .Military  , 
services, get  first,  choice. .  .Youngsters  get  their  fair'  share,  too". 

MILK  SUPPLIES  DIVIDED.,. . There ' s  just  so  much  milk  and  quotas  may 
be  reduced  to  obtain  more  evaporated  milk  for  overseas  shipment, 

T/KAT'S  PLENTIFUL, .  .Menus  shouldn't  get  into  a  rut  with  the  vride 
variety?-  of  good,  fresh  .food  buys  in  Southwest  markets ,.  .Foods 
available  run  th§  v;hole  gamut  of  the  alphabet, .  .from  Apple  s  to 
Wktermelons,  » 
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■  WHAT^S  IK  THE        S.  ICEB03(^^-^>- 

Every  good  honemaker  buys  extra  food  and  stores  it  in  het  Paf rigei*ator  when 
she  IcnoT/s  that  she  is  going  to  "be  feeding  nore  people.    Uncle  Sam  is  putting 
additional  food  in  his  "iceboxes"  too,  because  he  has  produced  enough  food 
to  feed  a  third  more  people  than  before  the  v/ar. 

We ' re  Eating  More 

American  civilians  are  eating  six  percent  more  per  capita  now  than  in  pre» 
war  years*     The  average  service  man  eats  a  third  more  than  the  average 
civilian.     In  addition,  American  food  is  being  shipped  to  our  allies, 
friendly  nations  and  liberated  areas. 

When  the  housewife  buys  extra  food,  it's  usually  stocked  for  ■•nly  a  day  or 
a  week  ahead.     But  Uncle  Sam  must  plan  food  supplies  months  in  advance. 
There  must  be  enough  for  current  consumption  and  enough  in  cold  storage  wr 
warehouses  for  use  in  seasons  of  lov/  food  production* 

Cold  Storage  Occupancy  Runs  High 

In  normal  times,  cold  storage  space  acts  as  a  shock  absorber  for  seasonal 
food  surpluses. . .helping  to  even  out  consumption  throughout  the  year. 
Before  -tke-Yirar,  commercial  storage  averagedttabout  50  percent  capacity  use 
throughout  the  year.     For  the  past  several  months,  however,  occupancy  has 
been  running  above  80  per cont . . . of ten  near  90  percent. 

One  reason  for  this  generally  higher  level  of  use  is  the  necessity  of  having 
food  supplies  for  our  soldiers  months  in  advance.     Part  of  the  supply  is 
always  in  transit  and  part  is  in  warehouses  awaiting  shipment. 

Another  factor  is  seasonal  production.  And  nov;  vdth  more  food  boing  produced 
than  over  before,  storage  peaks  are  bound  to  be  higher  than  usual. 

Cold  Storage  Situa-tion  Subject  to  Fortunes  of  Wax 

A  third,  and  very  -important  factor  in  the  cold  storage  situation  is  that 
out-of-storage-movemeht s  are  subject  to  the  fortunes  of  war.    Food  must 
wait  for  cargo  space  on  ships.     If  the  ships  are  late  or  if  the  oargo  space 
is  needed  for  moro  essential  wartime  p'roduCts,.  the  food  piles  up. 

Of  ccurse,  a  little  later  en  in  the  season,  that  situation  may  reverse 
itself.     If  ships  arrive  faster  than  v;as  plarnied,.  then  great  quantities 
•f  food  will  bo  needed  in  a  hurry  to  fill  them.     The  fact  remains  that 
it  is  a  military  necessity  that  food  wait  for  ships,  not  ships  wait  for 
food, 

HousevfivGs  Kept  Up-To-Dato  on  Abundant  FoodS'  ■ 

Stops  havo  boon  taken'  to  ease  the  strain  on  commercial  •v^farohouses  and 
storage  plants.     The  processing  of  foods  has  been  speeded  up  so  that 
commodities  v/ill  requiro  refrigerator  space  for  shorter  periods  of  timo. 
Warehousomen  are  constantly  chocking  their  equipment  to  be  sure  they  are 
getting  the  most  effective  use  of  thoir  space. 


All  Government  agencies  are  v/or.king  m  close  cooperation  with  the  Inter- 
Agency  Cold  Storage  Committee.  ■  -And-,  h.ousevfives  are  kept  up-to-date  on  vv'hat  * 
foods  are  abundant  on  the  markets ...  so-  they  nay  plan  menus  around  these 
foods  which  should  be  moved  out,  of  the  warehouses  of  the  country* 

Most  Foods  Privately  Owned  -   .     ■  •.. 

Most  of  the  food  now  in  public  storage  is  privately  ovmed.     The  trade  ovms 
the  bulk  of  the  fresh  and  frozen  fruits  and  vegetables  in  storage. . .all 
the  cream.,,more  than  lialf  of  the  shell  eggs... and  the  largest  share  of 
the  frozen  poultry  and  meat,  ' . . 

The  major  foods  in  cold  storage  held  mainly  by  the  Government  are  butter, 
cheese  a^id  ]a  rd,     The.Vfar  Food  Administration  holds  in  public  cold  storage 
relatively  little  pork  and  almost  no  beef,  lamb,  or  mutton...  .though  the 
armed  forces  have  stocks  of  all  these  meats  in  public  freezers. 


 THIS  IS  THE  CATCH—— 

The  quantity  of  fish  in  cold  storage  houses  throughout  the  country  on 
July  1  was  at  the  highest  level  in  history  for  this  season  of  the  year... 
50  percent  over  the  holdings  at  this  time  in  1943. 

Movement  of  Fish  Out  of  Storage  is  Necessary 


There  are  many  reasons  for  this  increase  in  cold  storage  holdings,  among 
which  is  increased  production.    Unless  more  fresh  and  frozen  fish  are 
consumed  now  and  during  the  early  fall  months  it  v^ill  be  impossible  to 
handle  the  catches  of  fish  that  can  be  made  during  the  peak  fishing  period, 
which  is  just  approaching. 

Gold  storage  facilities,  particularly  in  the  IJew  England  States,  are  now 
almost  filled  to  their  limited  capacity  and  it's  important  from  now  on  that 
movement  out  of  freezers  keep  pace  with  current  catches  of  fish. 

Increa  ses  Vary  by  Sections 

Uhile  the  increase  of  frozen  fish  in  storage  is  noticeable  from  all 
sections  of  the  country,  the  Central  States  and  the  Atlantic  Coast  from 
Maine  to  Virginia  report  the  shai'pest  gains.     In  the  North  Central  States 
holdings  "ha  ve  doubled.     In  the'  New  England,  Middle  Atlantic  and  South 
Central  States  increases  run  from  69  to  75  percent,    A  14  pasr cent '  increase 
is  reported  for  both  the  Pacific  and  South  Atlantic  Coasts, 

There  is  a  v>ride  fange'of  species  available  to  the  consumer,  though  species 
"Vary  with  geographical  location  and  season  of  the  year,  the  fish  tfiat 
represents  the  largest  siag-le  volume  in  storage  is    Halibut,  stored  mostly 
in  the  Pacific  Northwest-.  ■■  There,  hovrover,  is  no  particular  problem  on 
Halibut  as  the  quantity  in  storage  is  not  abnormal  and  there  is  expected 
to  be  a  good  denand  for, this  fish' throughout  the  fall  and  winter  months. 

S"ome  Fish  Need  Consumer  Promotion 


It  is  the  other  species  of  fish,  particularly  those  produced  in  Now  England 
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States,  that  require  stimulation  of  consump'bioh  iA  order  to  continue  normal 
production*     The  principal  species  and  types  requiring  increased  outlets 
are  frozen  mackeroli  especially  mackerel  fillets,  cod  fillets,  -whiting  and 
haddock  fillotsi     (Broadcasters  should  chock  on  the  local  supply  of  fresh 
and  frozen  fish  before  rocomnonding  a  variety.) 

Salmon  and  Sardjuics  Will  be  Abundant 

As  for  canned  fish,  salmon  and  California  sardines  are  likely  to  be  the 
most  abundant,  although  approximately  60  percent  of  these  species  will  go 
to  the  armed  forces.    Ovdng  to  the  short  production  of  Rod  and  King  salmon, 
there  vrill  be  a  limited  quantity  ONLY  available  •  for  civilian  trade. 

The  quantity  of  Chum  salmon  available  for  c  iviiia  ns  vd.ll  be  relatively 
greater.    The  Pink  salmon  in  cans  compares  favorably  in  nutritional  quality 
with  the  Red  variety  and  is  sold  in  the  stores  at  materially  lov;-or  prices 
than  Reds  or  Kings. 

California  Sardines  Rank  Among  Best 

The  California  sardines  are  packed  both  in  pound  oval  cans  with  tomato 
sauce  and  in  No.  300  15-ounco  cans  without  added  sauce  or  oil.  The 
California  sardine. ,  .from  the  point  of  view  of  dollar  and  cents  value... 
is  one  of  the  best  canned  fish  products  on  the  m£>rkE)t, 

The  oval  tomato  sauce  pack  is  tvoII  knovm  in  most  markets,  but  the  No.  300 
can,  while  not  so  vj-qII  knc-m  as  a  commercial  product,  is  packed  with 
exactly  the  same  type  of  fish  and  is  in  every  vmy  similar  to  the  oval  can 
product,  except  for  the  tomato  sauco. 

Other  Fish  Will  bo  Available  Also 

Other  canned  fish  v;hich  will  bo  available  to  civilian  consumers,  but  in  more 
restricted  volume,  include  IJluino  sardines  and  mackerel. 

The  Maine  sardines  are  baby  herring  and  are  an  extremely  good  alternate  for 
the  sardines  imported  pro-war  from  Portugal  and  Norway.     These  Ifeino 
sardines  are  packed  mostly  in  4-ounce  quarter-square  cans. 

The  larger  herrings  are  packed  under  the  trade  name  "Atlantic  Sea  Herring" 
and  are  produced  both  in  pound  oval  cans  in  tomato  sauco  and  in  No,  300 
tall  cans,  15-ounco  net  weight,  in  their  natural  oil. 

Mackerel  is  a  very  good  canned  fish  product  at  a  reasonable  price  in  the 
retail  stores  and  is  packed  almost  entirely  in  the  No.  300,  15-ounco 
tall  can, 

 TENDERIZING  UTILITY  BEEF  

Now  that  Utility  grade  beef  is  point  froc,  the  homomakor  v/ill  want  to  knovr 
hovf  to  cook  this  less  tender  meat  for  the  best  results. 

Utility  Beef  Needs  Extra  Preparation 


Since  Utility  beef  is  less  tender  and  has  less  fat  than  the  higher  grados. 


it  is  not  so  satisfactory  for  broiling  and  roasting  without  oxtra 
preparation* 

Ono  way  to  make  tho  moat  tender  is  to  grind  it,  so  that  the''  connective 
tissues  aro  broken  dovm.    After  grinding  the  meat,  tho  homomaker '  Can  broil, 
pan  broil i  or  bake  it. 

It's  good  made  into  patties  and  served  with  gravy  or  tomato  sauce  or  baked 
as  a  meat  loaf.  If  she  v;ants  to  broil  or  fry  a  whole  steak  of  this*  grade, 
she  should  pound  the  meat  first  to  tenderize  it,  and  then  add  some  fat  in. 
cooking*  ■  - 

It  Needs  Long ,  Slow  Cooking 

Pot  roasts,  fl5v/iss  steaks  and  stews  from  Utility  beef  should  be  covered  and 
given  a  long,   slow  cooking  v/ith  water  or  other  liquid  added.     By  browning 
tho  surface  of  tho  meat  a  few  minutes  in  fat  before  the  long,  slo^v  moist 
simmering,  tho  cook  gives  tho  dish  a  better  flavor  and  rich  brovm  color. 

Seasoning  Requires  Special  Thought 

An  extra  aid  to  tenderness  is  adding  some  acid  food  like  vinegar  or  tomato 
to  the  meat,    A  little  vinegar  added  to  the  water  helps  to  tenderize  a  pot 
roast.    And  tomatoes  may  be  used  for  the  liquid  in  stev/s,  pot  roasts  and 
Svfiss  steak.     The  homemaker  should  also  give  special  thought  to  seasoning... 
cooking--tho-^moat  not  onlj''  with  salt  and  popper,  but  adding  onion  or  garlic, 
celery  seed  or  leaves,  or  parsley,  during  cooking. 


 VALUE  RECBIVED  

When  Uncle  Sam  goes  to  a  warehouse  to  purchase  foods  for  military  use,  he 
wants  to  bo  sure  he's  getting  his  money's  worth. 

As  a  result,  tho  corps  of  some  400  Processed  Foods  Inspectors  employed  by 
the  Office  of • Distribution,  War  Food  Administration,  are  helping  inspect 
huge  quantities  of  canned,  dried,  dehydrated  and  frozen  foods  purchased 
for  our  alTOed  services  and  Government  agencies.    Approximately  200  of  these 
inspectors  are  women  Home  Economics  graduates. 

!I!hoir  Duties  are  Varied 

The  Inspectors  are  stationed  in  50  laboratories  across  the  country.  They 
are  trained  in  various  phases  of  food  inspection  work.     They  check  on  canned 
foods  to  see  if  the  product  meets  Government  specifications.     They  might  be 
called  upon  to  see  if  proper  sanitation  is  imintainod  at  a  cannery  or 
dehydration  plant,  and  they  do  a  variety  of  research  work. 

Jobs  Reach  Big  Pr oportions 

Here  is  a  sample  of  a  routine  task:    An  Inspector  gets  an  order  from  a 
Quartermaster  office  to  inspect  10,000  cases  of  canned  peas  on  order  for 
the  armed  services.     Tho  Inspector  goes  to  the  cannery  concerned  and  is 
directed  to  the  section  of ;  tho  ■warehouse  ■whore  the  goods  aro  stacked.  Those 
10,000  cases  fill  a-  good-sized  space. 


In  other  words,  theife  are  240,000  calisj  .* enough  to  fill  ten  freight  carloads 
The  cases  are  counted  by  row,  tier,  and  l&yef  to  deitermine  that  there  are 
240,000  cans  in  the  lot.  ■■  •  . 

The  plain  cans  glisten  in  their  cases  because  generally  no  labels  are 
attached  to  canned  goods  until    the  packer  knows  where' he  will  ship  the 
product.    Sometimes  for  civilian  trade.,  canned  foods  are  sold  through 
a  distributor,  and  the  di  stributor '  s.  name,  and  brand, ..not  the  canner's... 
appear^  on  the  label. 

The  Inspector  draws  out  a  can  here  and  there  from  the  lot .. .usually  at  the 
rate  of  one  No,  2  can  from  each  2,000  cans.     These  sanple  cans  then  are  taken 
to  the  nearest  laboratory  and  graded  for  weight,  type  of  container  and., 
contents. 

The  Inspector  must  see  if  the  product  is  properly  processed  to  'stand  varying 
climates  and  rough  handling.     He,  or  she,  must  see  if  the  solid  contents 
fill  the  can,  or  if  there  is  too  much  liquid.  .  . 

Score  Points  are  Added  ■  .,  ...   

In  inspecting  canned  peas,  the  grader  would  check  on  the  clearness  of  the 

liquid,  uniformity',  of  color  and  maturity  of  the  vegetable,  flavor,  and 

presence  or  absence  of  defects.     Then  the  grader  adds  up  the  score  points 
for  the  product.                                                                      '     .  • 

Ninety  points  or  more  mean  top  quality  or  fancy  grade  for  peas.  Seventy-five 
to  89  points  is  a  very  good,  rating, "  an^d  60  to  74  points  is  a  good  or  standard 
rating.    Peas  not  meeting  standard  grade  requirements  must  be  classed 
sub-standard  or  "below  standard  quality." 

Finally,  the  official  grade  certificate  is  sent  to  the  Quartermaster  Army 
buyer  who  uses  the  certificate  as  a  bas-is  for  paj'ment  to  the  packer.  Uncle 
Sam  does  not  pay  for  any  food  until  it  has  been  inspected, . .paying  only  for 
value  received,  ..  .  * 

— -^BRITAIN'S  FRUIT  DIET   ■ 

It's  difficult  for  Americans  with  a  homeland  furnishing  so  many  varieties 
of  fruits  to  realize  what  a  diet  with  little  fresh  fruit  means.  British,; 
citizen«  before  the  war  depended  mainly  upon  the  markets  of  the  world 
for  their  fruits  and.  since  1940  have  had  a  very,  limited  supply. 

They ' re  Bating  Less 

In  comparison  with  Americans,  the  British  in  1943  wore  getting  only  about 
23  percent  of  the  amount  of  tomatoes  and  citrus  fruits  and  one-half  the 
amount  of  other  fruits.     In  fact,  Americans  are  eating  17*  percent  more 
tomatoes  and  citrus  fruits  tlian  they  did  before  the  v/ar,  wliile  Britons 
are  eating  50  percent  less. 

About  the  only  fresh  fruits  the  British  civilian  has  beon  able  to  buy  since 
the  vmr  are  homegroi/vn  apples,  tomatoes  and  berries.     Small  quantities  of 
apples  were  sent  from  Canada  and  tlie  United  States.     Tlio  United  States' 
shipments  of  apples  were  made  in  1942,  but  a  short  crop  in  this  country  last 
year  prevented  any  shipments  abroad. 
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Military  Services  Qet  First  ChoidQ 

Under  Lond-Loase,  the  British  civilians  have  received  dried  p3*unos,  raisins, 
upples,  apricots,  pears  and. peaches  from  the  United  States.'   What  canned 
fruits  the  United  States  shipped  to  Great  Britain  were  for  the  milttary 
services. 

Citrus  concentrates  shipped  from  the  United  States  to  Britain  were  supplied 
only  to  young  children. 

Import  From  Other  .Countries 


Since  the  ModitGrr,anean  has  come  bpck  into  allied  control,  the  British 
have  boon  ahlo  to  import  shipments  of  oranges  from  Spain  and  Palestine. 
Smaller  shipments  of  this  fruit  al$o  have  arrived  from  South  Africa, 

Until  recently  these  fresh  oranges  have  boon  limited  to  children.  This 
spring  when  a  ]a  rger  than  usual  shipment  of  oranges  arrived,  some  British 
adults  were  able  to  buy  this  popular  fruit  in  fresh  form  for  the  first 
time  in  three  or  four  years. 

Prospects  For  Importing  Are  Bettor 

Though  Groat  Britain  is  far  from  coming  back  irnmediately  to  beirg  a  large 
fruit  consuming  nation,  prospects  for  importing  more  fruit  are  better. 
The  British  Food  Ministry  has  ordered  seventeen  thousand  tons  of  lemons, 
mainly  from  Sicily,     Then  because  a  spring  frost  has  hurt  the  English  apple 
crop,  the  English  hope  to  get  more  apples  this  yosir  from  Canada. 

The  opening  of  the  Mediterranean  has  helped  to  bring  dried  fruits  to  English 
civilians  this  year.    Raisins  have  boon  ordered  from  the  little  island  of 
Cyprus.    Also,  the  entire  exportable  surplus  of  dates  from  Iran  has  been 
purchased  for  Great  Britain.    And  Turkish  dried  fruit  in  the  amount  of 
thirty-two  thousand  tons  will  play  a  part  in  the  British  national  diet  for 
this  ye&r. 

Amount s  They  Get  Are  Dependent  Upon  Yijar  Conditions 

However,  the  British  homo  crop  of  fruit  will  bo  lo.ss  plentiful  than  last 
year  as  a  result  of  tho  spring  -  frost,  ^  Supplie-s  of  strawberries  and  black 
currants  have  been  scarce,  and  the  entire  black  currant  output  is  going 
into  puree  production  for  consumption  by  children  only. 

, Considerable  purchases  of  apricot  pulj  from  Spain  will  supplement  the  jam 
supplies. 

Hovj-  much  fruit  the  British  civilians  vrill  got  is  of  course,   still  depondont 
1^  upon  war  conditions  and  available  shipping  space. 

I    .  '  ^    —-—MILK  SUPPLjEES  DIVIDED-  

You  like  milk,  I  like  milk,  .all  God's  (^hillun  like  milk...  and  that's  just 
exactly  why  we're  going  to  have  less  milk  this  fall. 
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Everyone  knows  there  is  just  so  much  milk  available,  but  our  needs  are 
increasing  in  proportion  to  the  number  of  the  armed  forces  sent  overseas. 
Ih&y  need  milk.,,lots  of  it,. ..and  as  shij^ments  increase  to  meet  their  . 
demands,"  the^  supply  of  milk  for  civilians  hel*e  on  the  home  front  decj-eases. 

Further  Conservation  Measures  Are  Nece ss.ary  ^ 

With  milk  production  now  declining  seasonally^  the  War  Food  Administration 
feels  that  further  milk  conservation  steps  will  be  necessary.    At  present 
milk  dealers  nay  sell  to  civilians  100  percent  of  the  fluid  milk  they  sold 
in  June  194S  and  75  percent  of  the  cream  they  sold  in  that  month. 

Milk  by-products  such  as  cottage  cheese,  chocolate  milk  drinks  and  butter- 
milk may  be  sold  in  August  at  90  percent  of  June  1943  sales. 

Quotas  ifey  Be  Reduced 

It  may  be  "necessary  to  reduce  these  quotas  to  obtain  more  v/hole  milk  for 
evapora,ted  milk'  and  whole  mill;  powder  necessary  for  overseas  shipment. 
However,  it's  possible  that  milk  dealers  soon  will  bo  permitted  to  sell 
more  chocolate  milk,  cottage  cheese  and  buttermilk  because  these  products 
are  made  from  the  skim  portion  of  milk  now  in  good  supply. 

*  BEST  BUIS  IN  FRESFx  FRUITS  AUD  VEGETABLES  *  - 

*  Based  on  comparative  abundance  and  relatively  low  ♦ 

*  price,  in  most  retail  markets  of  the  Southv/est,  .  * 

*  as  reported  by  the  WFA  Office  of  Distribution.  ♦ 

Housewives  in  the  Southvrest  should  have  no .  difficulty  keeping  their  menus  ■ 
out  of  a  rut  if;  they  take  advantage  of  the  variety  of  good  frgsh  food  buys, 
that  are  available.     The  Yfer  Food  Administration's  list  runs  through  the 
alphabet  from,  apples  to  v/atermelons .     Emphasis  is  on  potatoes,  squash, 
onions  and  peas  in  the  vegetable  lino,  v/hile  peaches  and  cantaloups 
represent  fruits  in  the  spotlight.    Newcomers  on  the  list  include  cauli- 
flower and  turnips. 

"Best  Buys"  in  key  markets 

Little  Rock. .. .Concord  grapes,  head  lettuce,  fresh  bunch 
vegetables,  citrus  fruits. 

Denver  Beans,  beets,  carrots,  cau  lif  lov^or ,  com,  onions 

cucumbers,  green  peas,  green  peppers,  apples. 

Topoka  Poaches,  grapes,  cucumbers,   sweet  potatoes, 

cantaloups. 

Wichita  and ,.. .Citrus  fruits,  poaches,  cartaloups,  apricots, 
Hutchinson ....  ,lottuco,  mangoes,  cetrrots,  potatoes. 


Baton  Rouge  . .  .  .Okra  ,  tomatoes,  turnips,  boots,  ca,rrots. 
New  Or  leans  ...  .Potatocfs poaches. 
Shrovoport  Okra,   squash,   Irish  potatoes,  onions,  cantaloups 


ARMS  AS: 
COLORADO: 
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NEW  MEXICO;    Albuquerque  1 1  >  tg^uashj  tjantaloups,  watormelons,  cucumbers, 
and  (jallUp. . ,  .peas,   cabbage,  lettuce,  potatoes,  onions, 

green  peppers,  peaches,  apricots,  cooking  apples. 
SantaFe  and. . .Squash,  lettuce,   cabbage,  potatoes,  tomatoes. 

Las  Vegas  cooking  apples,  peaches,  apricots,  turnips,  carrots. 

Ro swell  and  , .  .  ,Squa sh,  cantaloups,  "watermelons,  cucumbers, 

Carlsbad  turnips,  onions,  peppers,  green  corn,  green  beans, 

carrots,  potatoes,  cooking  apples,  poaches, 
apricots,  black-oyod  peas. 

OKIAHOI.IAt        Oklahoma  City,  .Cantaloups,  onions,  poaches,  peppers,  squash, 

potatoes,  tomatoes,  m'.tormolons . 

TEXAS:  Fort  Yforth  Boans,  cabbag;e,  carrots,  corn,  onions,  peaches, 

peas,  peppers,  potatoes,   squash,  tomatoes, 
■watermelons . 

Houston  Potatoes,  peas,  beans,  celery,  carrots, 

peaches,  plums. 
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PATTERN  FOR  BREAKFAST, * .Don ' t  rush. ..Get  your  vitamins* . .Eat 
an  egg,  too. 

MILK  FOR  BREAD  IS  INCREASED. .. That ' s  because  the  supply  is 

better.     More  milk  -v^ill  improve  nutritive  value. .  *palatability,  * ,  | 

and  keeping  qualities. 

G,  I*  TURKEY^i.. , There  are  already  125  processing  plants  in  the  " 
soutliwest  vfhich  v/ill  deliver  them  to  Uncle  Sam, 

SELLING  GOVERmfflNT  OVfNED  FOODS ...  The-' re  sold  in  an  orderly, 
businesslike  manner.     Original  processors  get  first  choice,-  • 

WAT  IS  A  V/FO?. .  .It' s  not  the  call  number  of  a  radio  station. 
It  means  War  Food  Order  and  the  number  v/hich  follows  tells  the 
particular  food  affected, 

CO^IPLETE  ON  TRAY, .  .Tliat '  s  this  year's  comi.iunity  school  lunch 
program, . ^Nutritious  lunches  are  served  daily* 

BUTTER  IN  SEPTEMBER, Consumers  will  get  four  out  of  every  five 
pounds  because  Uncle  Sam  is  buying  less-, 

VARIED  SUPPLY  OF  FOODS  ARE  PLENTIFUL. This  includes  many  pro- 
cessed f  oods . . .  smal  1  size  potatoes. . -.peaches,  ,  .pears* .  *lemons» 


\ 


\ 


\ 


!  WAR  FOOD  ADMimSTRAnON 

Office  of  D'lsir'ibuiion 
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^PATTERN  FQR  BREAKFAjT>>*— ■ 

The  War  Food  Administration,  Office  of  Wai*  Information,  radio,  press,  food 
dealers,  and  others  are  combining  thair  activities  to  make  September  a 
nutrition  month, 

DonH  Rush  Through  Breakfast 

Special  attention  is  going  to  be  given  to  breakfasts  this  month  because 
breakfast  is  usually  the  most  neglected  meal  of  the  day.    Most  people  get 
adequate  dinners  and  fevr  neglect  lunch,  but  many  are  too  rushed  or  too 
sleepy  to  eat  enough  brealcfast. 

Only  if  breakfast  is  nutritious  can  mental  and  physical  energy/-  be  maintained 
throughout  the  morning  hours. . .usually  the  most  productive  part  of  the  day. 

Breakf a st  Breaks  Long  Fast 

The  meal  which  breaks  the  fast  after  sleep  should  contribute  about  one-third 
of  the  daily  requirements  of  calories,  proteins,  vitamins  and  minerals. 

One  plan  for  a  good  breakfast  recommends  citrus  fruit  or  tomato  juice  (fresh 
or  canned) .. .cereal  (natural  whole  grain  or  restored) .. .a  protein-rich  food 
(eggs,  or  a  combination  of  eggs,  bacon,  ham  or  sausage ).. .toa st, . .muff ins 
or  bread  (enriched  or  whole  wheat) ,. .butter  or  fortified  margarine ,. .milk 
for  the  cereal... and  a  beverage. 

Citrus    Helps  Provide  Vitamin  C  Needs 

The  citrus  fruit  starter  is  loaded  v\rith  vitamin  C... known  as  the  anti-scurvy 
vitamin.     It's  true  that  cases  of  scurvy?-  are  rare  in  this  country  but  defi- 
ciencies of  vitamin  C  in  the  daily  diet  may  lead  to  increased  susceptibility 
to  infections,   slowness  in  the  healing  of  wounds  and  unhealthy  guims. 

One  orange,,  .half  a  grapefruit,  3  ounces  of  orango  juice,  or  4  ounces  of 
grapefruit  juice  v:ill  provide  one-half  or  more  of  the  day's  vitamin  C  need. 
Ton  ounces  of  tomato  juice  will  contribute  the  same  amount  of  vitamin  G. 

Get  Vitamin  B_]_ ,  Too 

It's  important  to  include  vitamin  B-]_,-  sometimes  called  the  morale-building 
vitamin,  in  the  breakfast.  ■  This  vitamin  stimulates  lagging  appetites ...  is 
essential  for  good  digestion  and  energy. ..for  protection  of  nerves... and  ' 
for  well-being.    "Wliole  grain  or  enriched  breads  and  cereals  are   sources  of 
this  vitamin.     The  active  worker  can  also  include  ham,  bacon,  or  sausage 
for  this  vitamin,  ■  ■ 

Eggs  are  Healthful 

Eggs  are  a  protein  food  which  adds  to  the  staying  povrer  of  breakfast. 
Besides  being_ a  good  tissue-building  food,,  eggs  supply  iron  as  well  as 
vitamins  A  and  D».,also  riboflavin,    Wnen  eggs  are  plentiful,  oat  one  a  day, 

A  multitude  of  breakfast  combinations  can  be  made  from  the  many  foods 
appropriate  for  the  breakfast  menu.    Urge  your  listeners  to  plan. menus  that 
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have  eye  and  appetite  appeal i    Breakfasts  'alidul'd- contribute  enjoyraent 
besides  daily  nutritional  requirenonts  and  "tliey're  easy  to  prepare  and  serve 

— --MILK  FOR  BREAD -qs  INCRMSED  ^- 

Your  listeners  v/ill  be  glad  to  knov/  that  because  of  the  present  supply  of 
non-fat  dried  milk  solids  bakers  are  nov;  permitted,  to,  use  more  milk  in  the 
manufacture  of  enriched  white  bread. 

Since  January  of  last. year,  they've  been  limited  to  four  parts  of  milk  to 
every  100  parts  of  flour... and  nov;-  th.oyo.^n  return  to  pre-war  standards  of 
about  six  parts  of  milk  to  every  100  parts  of, flour. 

All  of  which  means  br:ead  vj-i  11  be  improved  from  the.  standpoint  of  nutritive 
val  ue. .  .palatability. .  .and  keeping  qualit,i-es.  .  Qther- phases  of  War  Food 
Order  One...  that's  the  order  requiring  enrichment  of  comm.ercially  baked 
bread. ..will  continue  in  effect. 


 PLAI-TS  AUTHORIZED  TO.  PROCESS  .G.   I.  TURKEY  

About  -125  turkey  processing  plants  in  the  seven  southv/est  states  comprising 
War  Food  Administratd on '  s  regional  office  of  distribution .. .have,  boon 
authorized  to  hold  Xi..  ,1.  turkey  for  Uncle  S'am,' s  armed  forces.     This  is    .  ., 
according  to  the  plan' -.worked  out  se'vqral  .ra.<)r\ths  ago  vriicreby  the  armod 
forces .. .rogurdloss • of 'whore  they're  stationed* . .will  be  able  to  h^ve 
traditional  turkey  dinners  on  Thanksgiving. Christmas. . .and  New  Year's.  . 

Texas  and  Kansas  lead  the  region  with  44 ; plants 'each ..  .Oklahoj'ia  has  14.  . .•  ^ 
Colorado  shows  13. ..and  Arl:ansas  has  four. 


■  SELLIi^G  G07SRII?.-IBrTT  OVriTBD -FOODS  ■  ■ 

Recently  you  have  road  that  the- War • Food  Admini stration  has  offered  to  sell 
back  to  the  food  processors  over  27,000  casos  of  orange  juice... over  500,000 
pounds  of  American  choddar  cheese,.. and-soveral  thousand  casos  of  canned 
carrots.     This  food- from  gdvornment-ovmod-stocks  v.dll  bo  put  directly  back 
into  civilian  trade  channels, 

Yfar  Isn ' t  Over  By  Any  Means  '       ^  •  . 

These  sales  are  not  an  indication  that- the  ■govorrimont  thinks  the  war  is  6vor 

The  foods  being  sold  belong'  in  ■  cno- of.  three-  catogorios ; 

FIRST... food  r-e  served-  to  moot  a  ■  special- 'nbo'd  v/hich  has  not  materialized 
can  now  be  sold.     In  this  case  perhaps  the  government  counted  on  losing 
a  certain  amount  of  food  from  sinkings,  or  fires  and  that  loss  was  lovfor 
than  expected.     Or  perhaps  a  military  engagement  was  shorter.-  '  Or  our  Allies 
wore  not  able  to  ship  certain  commodities  they  ordered.    When  the  food  on 
hand  is  above  knovm  roquir enents ,  if  can  'bo  sold  to  the  trade,' 

SEtOND...In  this' group  are  foods  purchase  el"  in  fulfillment  -of  price  support 
commitments.    IVhen  the  govornmont  asked  farmers  to  increase  their  production 
of  certain  crops  to  moot-  the  vrar  demands  it  promised  to  safeguard  them  from 


■the  dangers  of  too-  much  product  and  too  little  niarket.  This  food  is  sold 
"back  into  trade  channels  as  soon  as  it  can  be  done. .  .vath out  breaking  the 
mar  kot . 

THIRD.*. This  kind  of  food  the  War  Food  Administration  is  now  selling  consists 
of  1943  packed  goods  which  can  be  replaced  with  1944  packed  produce.  The 
government  like  the  trade  believes  in  turning  its  stocks  in  order  to  prevent 
financial  and  food  loss  through  spoilage. 

Selling  is  Orderly 

Wlien  the  government  sells  food,  it  follows  the  policy  of  obtaining  a  fair 
price  for  the  commodities  sold... and  of  avoiding  disruption  of  normal  trade 
practices.     This  moans  selling  to  the  trade... not  directly  to  the  consumer. 
It  means  selling  vrhen  there's  a  demand... not  when  the  market' is  glutted. 

Original  Processor  Gets  First  Choice  . 

The  WFA  offers  some  commodities  to  the  original  seller  or  processor,  if  it's 
practical.     Original  vendors  and  processors  knov:  the  products.  The^^'re 
equip'ped  to  handle  them  and  have  established  trade  outlet  for  marketing  them, 
Any  quantity  remaining  after  such  a  sale  may  bo  offered  on  the   same  terms  to 
all  processors  of  the   same  or  like  commodity. 

Food  May  _B6  Diverted  to  N  on  -  C  orap  e  t  i  t  i  ve  Programs 

The  WFA  is  not  obliged  to  accept  any  price.     If  a  reasonable ' price  is  not 
offered,  the  food  is  sold  elseirhere.     In  some  cases  where  it's  not  to  the 
public  interest  to  sell,  the  food  is  diverted  to  non-competitive  programs  . 
or  uses... such  as  charitable  institutions  or  school  lunch  programs. 


 WHAT  IS  A  WO?  

In  the  Yfar  Food  Administration,  WFO  is  not  the  call  number  of  a  radio  station. 

Those  three  letters  stand  for  WAR  FOOD  ORDER  and  the  number  that  follovvs  them 
tolls  the  commodity  that  particular  food  order  affects.  ,  . 

First  WO  Tfas  on  Broad 


S'ince  January  1943  when  WO  1  wont  into  effect  to  bring  about  a  '  saving  of 
ingredients  in  short  supply  and  to  effect  economies  in  the  distribution  of 
broad  and  rolls,  there  have  boon  a   series  of  Food  Orders  issued  by  the 
ViTar  Food  Administration.     The  object  o'f  these  regulations  is  to  see  that 
the  best  possible  division  of  American  food  is  made  among  civilians ...  the 
armed  forces... our  Allies... and  other  claimant  agents. 

Orders  Revoked  1/7hen  Purpose  Is  Served 


It's  the  unvarying  policy  of  the  Yfar  Food  Administration  not  . to  issue  a  Food 
Order  if  -the  end  may  be  achieved  by  other  moans.    When  an  existing  Order  no 
longer  contributes  to  the  war  effort,   it  is  revoked. 

Of  the  101  Orders  issued  59  remained  active  as  of  July  1,  1944.  Hovfevor, 
until  conditions  permit  suspension  of  any  Order  and  until  due  notice  is  given 
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the  trade  or  industry  aff'ected,  the  Orders  are  enforced. ..  just  as  other  lav^s 
in  the  land. 

Trade  Officials  Assist  in  Order s 

As  a  general  rule,  Food  Orders  are  v^ritten  in  consultation  ivith  the  affected 
industries.     There  are  to  date  approxi:r!a tely  112  Industry  Food  Advisory 
Conmittees  representing  every  industry  affected  by  any  Food  Order, 

These  coininittees  are  composed  of  leaders  from  each  branch  of  their  respective 
trades.     They  assist  the  officials  in  l/TFA's  Office  of  Distribution  to  plan 
the  steps  of  the  needed  Order.     They  also  assist  in  getting  the  story  of  the 
Order  over  to  menbers  of  tiie  trade.     Then  to  keep  the  Orders  flexible  to 
meet  constantly  changing  conditions  of  v/ar  the  regulations  are  amended 
when  necessar;"-. 

There  are  Four  General  Types  of  Food  Orders 

"SET  ASIDE  ORDERS"  are  necessary  in  order  for  the  government  to  be  able  to 
buy  enough  food  for  our  armed  forces  and  for  export  purposes.     These  Orders 
require  producers  or  distributors  to  reserve  or   set  aside  for  sale  to  a 
government  agency  a  given  percentage  of  their  goods. 

For  example,  beginning  August  20,  federally  inspected  slaughterers  set  aside 
for  government  procurement  50  percent  of  the  quantities  of  their  beef  meet- 
ing Army  specifications.    Under  a  previous  Order  they  set  aside  45  percent. 
The  new  action, ,,  Amendment  13  to  War  Food  Order  llo.  75,2...vfas  taken  to 
make  available  to  the  U.  S.  military  forces  the  necessary  quantities  of  beef 

"LDHTATIOIT  ORDERS"  conserve  materials  or  divert  them  into  needed  channels. 
For  example.  War  Food  Order  llo,  8  makes  milk  fats  and  milk  solids  available 
for  other  dairy  products  by  restricting  the  use  of  milk  solids  in  the 
production  .of  ice  cream  and  other  frozen  dair^^  foods. 

Another  limitation  t^-po  Order  limits  the  sale  of  live  or  dressed  turkeys 
to  provide  holiday  dinners  for  our  armed  forces. 

"ALLOCATIOrJS  ORDERS"  are  usually  riade  to  guarantee  a  fair  division  of  a 
limited  supply.. .or  to  restrict  a  scarce  product  to  essential  uses. 

For  example,  the  supplies  of  milk  sugar  urere  not  sufficient  to  provide  for 
unrestricted  use  and  still  have  adequate  supplies  to  meet  such  essential 
uses  as  the  production  of  penicillin.     Itv.-'as  necessary,  therefore,  to 
allocate  production  to  essential  uses, 

"DISTRIBUTION  ECONOLiY  ORDERS"  are  issued  to  cor  serve  food  commodities, 
materials,  labor,  tires,  gasoline,  etc. 

For  example  7VF0  1  on  bakery  products  prevents  much  waste  and  saves  great 
quantities  of  labor  and  materials  by  prohibiting  consignment  selling  of 
liroad  and  the  furnishing  of  rack  or  display  marorials  to  retailors. 
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 COlgLETE  OW  TRAY  

Come  Labor  Day  and  the  end  of  suiTimer  vacation  for  school  kiddoes  across  the 
country  schools  open  for  business.    At  the  same  time  school  lunchrooms 
vj-ill  begin  their  program  of  laying  the  foundation  for  a  healthier  and  more 
physically  fit  people.     Many  of  these  school  food  centers  have  years  of 
service  behind  them, ,  .others  \\fill  be  nexr  this  year, 

T/hen  a  school  takes  on  a  nevr  function,  it  does  so  to  contribute  to  the  welfare 
of  the  child.     That's  the  purpose  of  lunch  at  school, 

Nutritionists  state  that  a  child  should  receive  at  least  one-third  of  his 
daily  nutritive  requirements  at  noon.     One  way  to  make  sure  that  all 
children  who  eat  in  school  lunchrooms  get  the  required  amount  of  food  value 
is  to  serve  it  to  thern^  in  the  form  of  a  complete  lunch. 

That's  why  many  schools  v/ith  lunchrooms  run  by  conmunity  cooperation  are 
specializing  in  com.plete  plate  lunches. 

They  Eat  all  Their  Food 


As  the  children  get  a  complete  lujich  through  a  common  menu-,  .  the  pattern  of 
good  food  selection  becomes  fixed  in  mind.     The  natural  desire  to  be  one  of 
the  group  motivates  a  child  to  eat  all  the  foods  tiiat  aro  put  before  him.,, 
and  he  develops  the  habit  of  eating  foods  tliat  are  worthirhile  as  well  as 
those  that  are  pleasant  tasting. 

Those  one-plate  lunches  do  not  necessarily'"  mean  entirely  hot  foods.  Salads 
and  sandwiches  with  protein  rich  filling  night  be  main  dishes  that  can  be 
flanked  by  raw  vegetables  and  fruits  in  season.     Or  one  hot  dish  and 
beverage  may  be  served  vrith  cold  foods. 

School  lunch  managers  soon  find  out  which  food  combinations  are  favorites 
and  serve  them,  often.     They  continually  have  to  keep  the  food  attractive 
and  Tfell-cookod  because  children  are  critical  judges  of  well-prepared  meals. 

Value  of  Good  Pood  is  Good  Education 

For  years.  Lunch  Directors  and  Jiome  Economists  have  advocated  a  plate  or  tray 
lunch  for  children  with  this  educa4:ional  end  in  mind.     The  war  has  brought 
the  system  greater  recognition, 

Plate  lunches  are  economical  of  time,  effort,  food  and  equipment. . .as  well 
as  money.     These  lunches  follow  a  simple- pattern. . .milk. . .meat  or. another 
protein  rich  food. .  .vegetable  or  fruit  or  both. ..bread  v/ith  butter  or 
fortified  margarine.     There  also  may  be  a  dessert,  but  that's  optional. 

Lunches  Advocated  by  Congress  "  ' 


Federal  funds  will  be  available  in  1944-45  to  assist  schools  needing  financial 
help  to  serve  school  lunches.    YJFA's  Office  of  Distribution  is  the  agency 
disbursing  the  ^50,000,000  appropriated  by  Congress.' 
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They  are  Corfimunity  Undertakings 

The  maximum  reinbur senont  is  9  cents  per  neal  per  child.    According  to  law, 
the  payment  depends  on  the  number  of  children  attending;  school  in  the  state 
and  local  need  of  financial  assistance.     These  lunchrooms,  even  with  financia 
assistcince,  are  basically  coi-rununity  undertakings.     The  responsibility  of 
planning,  cooking  and  serving  the  meal  is  up  to  local, managers . 

Usually  the  managers  or  sponsors  are  organized  into  a  council  composed  of  a 
School  Administrator,  Hone  Economics  or  Agricultural  Teaclier,  roprosontativos 
of  the  PTA  and  other  civic  organizations.    ViQien  food  is  not  grov;n  especially 
for  the  lunchroom  or  donated  it  is  bought  locally. 

Broadcasters  may  wish  to  toll  those  people  interested  in  securing  financial 
assistance  for  a  school  lunchroom  to  write  to  WFA' s  Regional  Office  of 
Distribution  at  425  Wilson  Building,  Dallas  1,  Texas,  for  further  details. 


 BUTTER  IK  SEPTELIBER  

Homemakers  will  be  able  to  buy  four  out  of  every  five  pounds  of  butter 
manufactured  in  September.     In  other  -.vords,  20  percent. ..or  one  pound  out 
of  every  f  ivo . .  .will  bo  set  aside  by  manufacturers  for  Tjar  uses.  This 
means  it  must  be  offered  for  sale  only  to  a  government  agency  for  military'' 
and  other  non-civilian  claimants. 

Butter  Quota  is  Lov^er 

The  Government's  butter  quota  for  September  is  lovrer  than  the  30  percent 
required  to  be  set  aside  during  August,     This  is  in  lino  ""ydth  the  War  Food 
Admin i str£.ti on '  s  policy  of  asking  buttor  producers  to  reserve  loss  butter 
during  the  months  of  seasonally  declining  production  so  there'll  be  a 
minimura  disruption  of  the  civilian  supply. 

The  sot-aside  quota  in  September  last  year  7;as  also  20  percent.  However, 
a  sharp  drop  in  butter  production  so  far  this  year  v/ill  probably  make  it 
necessary  for  government  agencies  to  continue  buying  butter  during  October, 
Last  year  no  butter  produced  after  September  was  purchased  except  small 
amounts  offered  by  butter  makers  in  fulfillment  of  their  previous  commitments 


 VARIED  SUPPLY  OF  FOODS  ARE  PLENTIFUL  

Plentiful  supplies  of  foods  over  most  of  the  countr^r  include  eggs, .  .peanut 
butter,.. and  citrus  marmalade.    Also  cereal  and  cereal  products  such  as 
bread, . .wheat  and  soya  f lour .. .noodle s ,. .macaroni ...  spaghetti ...  oatmeal .. . 
rye  breakfast  foods... soya  grits... and  flakes. 

Another  food  in  plentiful  supply  in  the  Soul^^^v/est  \:hich  needs  a  lot  of 
consumer  attention  now  is  potatoes, ,  ,tlio  small  size»- 

For  one  thing  abnormally  dry  vxoather  conditions  over  a  large  part  of  the 
producing  area  has  resulted  in  a  larger  than  usual  crop  of  samll-sized 
potatoes  v/hich  can't  bo  stored  and  tlaey'll  deteriorate  rapidly  because  of 
heat  unless  they're  used  immediately. 
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Small  potatoes. .  .particularly  adapted  to  serving  v;ith  their  jackets  on... 
are  just  as  nutritious  as  the  k, rgor  ones  arid  are  •available"  at'  reasonable 
prices,  generally  floor  levels ..  .v/hile  largo'  sizes  are  selling  at  or  near 
ceiling  prices. 

By  using  small  potatoes  novr,  housev/-ives  \rill  help  save  the  larger  ones  'for 
use  later, ..help  facilitate  military  procurenont . . .and  perishable 
food.  .        '■  -     ■  . 

*3!ic^^!J)tJ^:J(<J(c^|«J(ta^:Jic>|<l^^J(c^lc*****♦^(<*♦*♦**** 

*  •  .  *  ■ 

*  BEST  BUYS  ru  FRESH  FRUITS  AIID  yEGETABLES  * 

*  ♦ 

*  Based  on  comparative  abundance  and  relatively  low  ♦ 

*  price,  in  most  retail  markets  of  the  Southvfest,  * 

*  as  reported  by  the  ?/FA  Office  of  Distribution.  * 

*  ♦ 


Peaches  were  at  the  head  of  the  V/ar  Food  Administration's  list  of  best  food 
buys  at  soutm/a stern  markets  during  the  past  v/cek.     Principal  source  of 
supply  has  shifted  northward  into  Illinois  and  Colorado,  but  truck  lots  are 
still  moving  in  Arkansas.     In  addition,   some  markets  ncj/  are  receiving  very 
good  quality  peaches  from  California's  large  crop. 

A  variety  of  other  fruits  is  available,  including  pears  from  Colorado  and 
lemons  from  Texas  as  newcomers  on  the  list. 


Cabbage  rated  first  place  among  favorite  vegetables,  but  was  followed  closely 
by  beans,  onions,  toi-natoes,  and  peas. 

"Best  Buvs"  in  kev  markets 


ARKANSAS:        Little  Rock. . . .  Cabbage,  carrots,  head  lettuce,  oranges,  grapes, 

lemons,  apples,  v/atei'melons . 

COLORADO;        Denver   Snap  beans,  cabbage,   caulif lovfor ,  cucumbers, 

carrots,  green  peppers,  squash,  peas,  cantaloups, 
poa^chcs, 

KA5ISAS:  Top eka  Poaches,  plums,  cauliflower,  sweet  potatoes, 

cabbage . 


Wichita  and 
Hutchinson . . . 


LOUISIAIJA:      Baton  Rouge.. 


New  Orleans. . 


Citrus  fruits,  apples,  poaches,  plums,  grapes, 
pears,  lettuce,  to^^itoes,  carrots,  celery, 
potatoes,  onions. 

Onions,  cabbage,  crowder  peas,  eggplant. 
Tomatoes,  potatoes,  peaches. 


NEVY  UdEXICO:  Carlsbad 


Cabbage,  green  corn,  blackeyed  peas,  green  beans, 
and  Roswell....   squash,  onions,  tomatoes,  green  chili,  bell 
peppers,  peaches,  cooking  apples. 
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Las  Vegas 
and  Raton 


Peaches,  plums,  cantaloups,  vratterraelons, 
lettuce,  green  "beans,  peas. 


OKIAHOMA.: 
TEXAS: 


Albuquerque. . ♦ .  Green  chili,  corn,  bell  peppers,  cantaloups, 
and  Gallup ... .  .cauliflower,  onions,  cooking  apples,  peaches, 
plums . 

Oklahoria  City...  Can-ta-loup-s ,   squash,  onions,  potatoes,  tonatoes, 
"Watermelons. 

Fort  Viforth. . . . .  Beans,  cabbage,  cantaloups,  carrots,  corn, 


okra,  onions,  peas,  peppers,  squash,  tomatoes, 
■watermelons. 


Houston 


Peaches,  grapes,  cantaloups,  spinach,  green 
-beans,  squashy 
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I  II    THIS  ISSUE 


ON  SEPTEMBER'S  LIARISTS. .  .Emphasis  this  month  is  on  nutrition... 
and  the  food  supply  makes  the  situation  most  promising, 

U.  S.  RICE  ON  ¥ORLD  I'iARKETS. .  .Our  shipments  can't  fill  all  de- 
mands...but  they're  tiding  people  over  until  Burma  is  re-opened, 

HOW  LARGE  IS  A  PORTION? ,. .Ask  hungry  school  children  eating  hot 
noon-day  lunches,  and  they'll  tell  you. 

BETTER  'TORi:  TflTn  RIGHT  FOOD,.. These  are  true  stories  of  vmr  work- 
ers and  hovr  right  kinds  of  foods  cut  absenteeism  and  turnover, 

KNOW  YOUR  ONIOI  S.,iThe  best  are  bright  and  clean  with  dry  skins. 
They're  plentiful,  too,  and  consumers  need  pep  talks  about  in- 
creased consumption., 

APPLE  EATING  TIT'IE. .  .Yes ,  it  is...  It's  also  time  to  can.,,make  some 
into  apple  sauce. , .apple  butter.,, or  spiced  jelly, 

BURIED  TREASURE... That '  s  what  the  Atchison,  Kansas,  mine  vdll  be 
from  now  on.    First  food  shipments  moved  in  this  week. 

■WHAT'S  PLENTIFUL?. .  .A  variety  of  vegetables,  of  which  potatoes  and 
onions  are  favorites. . .Also  carrots,  corn,  squash  and  peaches. 


IVAR  FOOD  MimmsimioH 
Office  of  Disfribufion 
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 ON  SE?TEIJ3SR'S  rIARKSTS—- 

|,    With  the  emphasis  on  good  nutrition  this  month,  the  American  homemaker  will 
find  the  food  supply  situation  most  promising. 

I    PROSPECTS  OM  MEATS  :  ■ 

The  fall  run  of  cattle  is  just  beginning.  '  t'iniile  the  .tatal  number  of  cattle 
I    sent  to  market  -v/ill  be  larger  this  month,  the  supplieis  of  beef  for  civilians 
f    vj-ill  be  sligiitly  lov;er. 

I  The  shortage  of  high  grade  cuts  •'.Till  be  more  pronounced  but  there  v/ill  be 
more  low  grade  beef.  Veal  will  be  more  adequate  than  during  August  vrhile 
lamb  continues  at  the  same  level  of  supply. 

There  may  be  slightly'-  nore  pork  for  civilians  than  last  month  but  we'll  still 
be  short  of  pork  chops,  loins  and  haias.     Sausage,  variety  meats _and  canned 
meats  v/ill  be  in  fairly  good  supply.  -  ,  • 

PROSPECTS  OIT  DAIPvY  PRODUCTS  • 

I  Dairy  products  in  general  will  be  fairly  tight  because  of  -the  seasonal 

I  decline  in  milk  production.     There  vrill  be  less  butter  and  ■■evaporated  milk 

i  for  the  month  ahead  than  for  the  past  few  moviths ,  though  about  the  same  as 

I  in  August.  •  •;  ,      -  ■..  • 

The  cheese  supply  will  be  unchanged.  Top  grade  eggs  will  be  less  plentiful  , 
but  there  will  be  adequate  supplies  of  the  B  and  C  gra,de  eggs.  .    :,  _ 

PROSPECTS  Oil  FRESH  PRODUCE 

i' 

As  for  fresh  produce,  .there  will  be  plentx''  of  potatoes,  onions  and  locally- 
grown  .vegetable  s .  The  apple-  crop  looks  good, ..about  41  percent  larger  than 
the  .small  yield  of  -last  year. 

PROSPECTS  OTT  CA^HIED  PRODUCE 

The  supply  of  canned  fruits  and_ juices  for  the  coming  year  vvill  not  be  any 
larger  than  in  1943 .. .perhaps  less.     Canned  pineapple,  .peaches,  pears  and 
'   fruit  cocktail  vrill  be  in  shorter  supply,  but  this  cut  ■■v/ill  bo  off-set 
somewhat  by  increases  in  the  iiiinor  fruits  and  juices. 

Canned  vegetable  supplies .. .barring  unexpected  changos . . .will  be  about  the 
\    same  as  last  year.     However,   some  of  the  major  items  such  as  canned 
tomatoes  and  tomato  juice  will  be  in  shorter  supply.     Canned  baby  foods, 
soup  and  baked  beans  are  expected  to  be  more  plentiful  ^  ■:- 

'j   PROSPECTS  OIT  DRIED  FOODS  .  •.. 

As  for  the  dried  foods  during  September ...  tliere  v/ill  be  no  increase  in  the 
j    supply  af  dried  fruits  as  the  nev/  pack  has  hot  yet  . reached  retailers. 
'    There  ?/ill  be  an  ample  supplj'-  of  dry  beans  for  civilian  distribution  during 
the  coming  year,  although  only  small  quantities  from 'the  new  crop  will 
reach  distributive  channels  in  September.  •  •  -.  ■• 
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Grains  are  a  basic  food  and  the  supply  is  such  th&t  all  civilian  demands 
can  be  satisfied.     That  means  plenty  of^  bi*3ud<  cereals,  macaroni,  and 
paste  products. 


 U.  S.  RICE  ON  YfORLD  I'lAJRISTS  

The  United  States  is  producing  rice  crops  of  record-breaking  size.  V/hat's 
more  v/e'ro  shipping  rice  to  countries  no\v  that  used  to  depend  on  Burma^ 
Thailand  and  Indo-China. 

There  Are  Old  Plus  ITou  Outlets 

The  greater  part  of  the  rice  grov/n  in  the  United  States  continues  to  go  to 
Cuba,  Puerto  Rico  and  Hawaii  for  these  countries  vrere  our  major  rice 
customers  even  before  the  war. 

Our  new  outlets  since  the  war  are  the  United  Kingdom,  Russia,  West  Africa, 
Greece,  and  liberated  areas  in  France.    V/liile  our  shipments  can't  fill  all 
demands  from  these  countries,  they  are  tiding  the  people  over  until  the 
Burma  area  can  be  reopened. 

Rice  is  Grovm  Primarily  in  Four  St'jtes 

Most  of  the  rice  produced  in  tliis  country  is  grovm  in  Louisiana,  Texas, 
Arkansas  and  California.     Rice  is  harvested  after  the  middle  of  the  summer 
and  is  available  on  markets  throughout  the  year.     The  southern  rice  crop 
begins  to  come  to  the  mills  during  late  August. 

The  marketing  ye:..r  for  Culifornia  rice  begins  October  1,     The  southern  and 
California  crops  tliis  year  are  estinated  to  be  over  70-million  bushels,,, 
compared  with  about  50-million  bushels  for  the  ten-year  average  (1953-42). 

Rice  is  International  Food 

Rice  is  one  of  the  international  foods  for  \7hich  people  lu.^'e  developed 
strong  national  tastes.     The  cook  book  of  almost  any  country  has  rice  dishes 
seasoned  to  suit  the  natives  of  tliat  piirticular  part  of  the  vrorld. 

In  the  United  States,  rice  is  consumed  in  large  quantities  by  the  people 
of  the  Southeastern  Coastal  Plain  and  in  the  producing  areas  and  by  persons 
of  oriental  or  Spanish-American  ancestry. 

For  the  past  ten  years,  the  average  annual  consumption  of  rice  in  the  United 
States  has  been  about  six  pounds  per  person.     On  a  st-.te  basis  the  use  of 
rice  rtinges  from  less  than  one-tenth  of  a  pound  in  New  Hampshire  and  Vermont 
to  25  or  30  pounds  in  South  Carolina  and  about  40  pounds  in  Louisiana, 


 HOW  URGE  IS  A  PORTION?  

September  is  both  nutrition  and  back-to-school  month.     The  two  go  well 
together  because  u  good  school  lunch  moans  better  all-around  nutrition  for 
boys  and  girls. 
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Food  Requirements  are  SafegUar'ds 

I    III  I     ■  I  •     II,    I  I  III  I  .1  J 

Schools  which  are  to'  receive  Federal  aid  from  the  War  Food  Administration 
for  their  lunch  prof;;rams  must  meet  certain  requirements.    You'll  notice 
these  requirements  are  in  reality,  just  safeguards*     One  of  these  require- 
ments is  that  the  lunch  served  supply  a  generous  portion  of  the  child's 
daily  food  needs. 

The  foods  may  be  prepared  in  many  different  dishes  and  menus.    However,  to 
secure  the  maximum  rate  of  assistance ...  9  cents  per  meal  per  child.,,each 
pupil  must  be  served  the  follo^/ing  amounts; 

1.  One-half  pint  of  v/hole  milk  as  a  beverage. 

2.  A  protein  food  service  such  asj     tvio  ounces  of  meat,  poultry,     ,  - 
cheese,  fish  or  one  egg... or  one-half  cup  of  dry  peas,  beans 

or  soybeans ...  or  four  tablespoons  of  peanut  butter. 

3.  Three-fourths  cup  of  vegetables  and/or  fruit. 

4.  One  or  more  slices  of  bread  or  muffins  or  other  hot  bread 
made  of  whole  grain  cereal  or  enriched  flour. 

'    5.     Tvfo  teaspoons  of  butter  or  fortified  oleomargarine.  ,  . 

For  additional  information  on  obtaining  Federal  assistance  for  school  lunch 
programs,  write  to  WA's  Office  of  Distribution,  425  l/ilson  Building, 
Dallas  1,  Texas. 


 BSTTEIt  VfORK  YflTII  RIGKT  FOOD  

Here  are  true  stories  that  tell  just  how  important  good  food  is  to  our  war 
workers  and  ho7:  it  cuts  absenteeism  and  turnover  in  half  in  v/ar  plants. 

Absenteeism  Drops  •  •..  ■ 

About  a  year  ago  the  Issacson  Iron  Ylorlzs  in  Seattle,  Washington  was  having 
difficulties  v;-ith  rapid  labor  turnover  and  absenteeism.     So  the  company 
built  and  equipped  a  modern  cafeteria.     Soon  after  the  cafeteria  was 
opened,  approximately  95  percent  of  the  omployeos  v/ergi  eating  there. 

The  labor  turnover  the  month  before  the  opening  of  the  cafeteria  v/as-over 
12  percent,  and  six  months  after  the  opening  it  vras  dqvm  to  less  than  six 
percent,     Absentooism  since  the  opening  dropped  from,  nine  percent-  to.-about 
four  porcont.  _    _  . 

Workers  Nutritionally  Rehabilitated  ''" 

Rocontlyin  another  part  of  the  country,  100  men  from  various  war  plants 
were  nutritionally  rvjhabilita tod ,     Those  men  were  previously  unable  to 
work  because  of  nutritional  deficiencies.     All  except  one  of  them  returned 
to  work  and  that  ono  man  joined  the  armed  forces.     One  of  the  group  was 
brought  to  tho  clinic  in  an  ambulance. 
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After  a  couple  of  vreel:s  of  diet  and  vitanin.  therapy,  there  v:as  a- definite 
improvement  and  ivithin  three  months  t'lis  man  \7as  v^-orkin^  six  days  a  vreelc. 
Throughout  the  .next'year ,  he  was  on  the  job  every  day. 

It  was  found-  that  poor  food  habits  were  one  of  the  factors  causing  the 
illnesses  of  these  men.    Recently,  a  nation-wide  check  up  of  daily  diets, 
v/as  made,  showing  neglected  parts  of  diets.     Of  tlie  people  asked,  almost 
half  of  them  had  eaten  no  foods  from  Group  Ti'/o  of  the  Basic  Seven  the  day 
before.    And  over,  one-third  of  them'  had  neglected  dairy  products. 

Make  Family  Survey  •  ' 

As  September  is  nutrition  month,  special  effort  is  being  made  to  urge 
better  breakfasts  and  better  lunches  for  vrorkers.    TJhy  don't  you  suggest 
to  your  listeners  that  they  make  surveys  of  their  families'  dietary  habits? 

As  was  indicated  in  the  survey,  vitamin  C  was  one  of  the  most  prevalent 
dietary  deficiencies  and  of  course  this  deficiency  can  be  cured  by  eating 
tomatoes. , .oranges. , .grapefruit ., ,and  raw  cabbage.     One  orange,  half  a 
grapefruit,  or  ten  ounces  of  tomato  juice  for  breakfast  Vvrill  start  the  day 
with  one-half  of  the  daily  vitamin  C  requirement. 

Strange  as  it  may  seem,  a  survey  made  right  in  the  citrus  belt  of  California 
Si-Owed  that  about  two-thirds  of  the  people  had  not  eaten  citrus  fru.it  or 
tomatoes  once  a  day.     Almost  one-fourth  of  them  had  neglected  these  foods 
for  a  vreek  or  more. 

Many  Follow  Basic  Food  Chart 

Vitamin  C  is  only  one  of  the  v/eak  spots  of  the  American  diet,  Komemaker s 
and  dieticians  have  to  plan  good  nourishing  meals  and  also  teach  everyone 
to-  eat  them_. 

Many  are  following  the  lYar  Food  Administration's  Basic  Seven  food  chart. 
By  eating  sufficient  quantities  of  food  from  eacii  of  "tiiese  seven  groups  a 
person  vrill  havo  a  balanced  diet. 

In  order  to  encourage  workers  to  oat  balanced  meals,  the  dietician  of  the 
R.   J.  Re^molds  Tobacco  Company  in  North  Carolina  is  offering  vegetables 
and  a  variety  of  salads  for' five  cents  and  a  loxj  priced  v^ell-balancod 
special  lunch.     In  addition,   she  has  been  carryin;;  out  a  schedule  of  weekly 
classes  for  lunchroom  supervisors  and  cooks  and  is  planning  another  educa- 
tional program  for  the  employees  wliicli  should  result  in  more  nutritious 
lunches. 


 YOUR  ONIONS'  

The  cry  for  more  onions  vfas  so  strong  last  year  that  onion  grox^ers  are 
promising  a  record  breaking  crop  tliis-fall.     It's  estimated  at  51  percerit 
greater  than  last  year's  crop  and  .47  percent*  above  the  10-year  (1933-42) 
average. 

The  eastern  states  will  harvest  more  onions  than  average ...  the  central  states 
less  t'nan  average. .  .but  taken  together  "their  crops  add  up  to  about  a  normal 


supply.     The  greatest  axpansion  in  acreage  arid  production  has  taken  place  in 
the  western  states  whore  this  year's  production  is  at  least  two-and-one- 
third  times  as  big  as  average. 

St'trage  Space  is  Sh'-'rt 

Because  31'  a  critical  shortage  01'  storage  space  in  the  western  producing 
states,  you  may  be  asked  to  help  move  the  supply  by  encouraging. greater 
consumpti-^n.     Urge  your  radio  audience  to  select  bright,  clean,  hard  onions 
with  dry.  skiTiS.';  .and  to  watch  for  moisture  at  the  stem  end  v^hich  may 
indicate  decay  at  the  heart  of  the  onion.     Onions  will  keep  vrell  if  they  are 
stored  in  a  cool  dry,  well-ventilated  room.     A  free  circulation  of  air  is 
essential  if  the  onions  are  not  to  turn  soft  at  the  center. 

 CALCIUM  llTTlfE'TlET  

Many  people  consider  calcium  esseritial  only  for  children.     They  think  grovm- 
u.ps  don't  need  calcium  because  their  bones  and  teeth  are  already  formed. 

According  to  Dr.  Henry  C,  Sherman,  form.jr  chief  •f  the  Bureau  of  Human 
Nutrition  and  Home  Economics,  calcium  is  one  of  the  tvfo  nutrients  in  which 
American  diets  most  .often  fail  to  measure  up  to  the  yardstick  of  good 
nutrition.     Just  because  tlie  boiies  and  teeth  have  been  developed  is  no  reason 
they  will  remain  that  v:ay  for  a  lifetime.     They  need  material  for  repair 
just  as  the  tissues  of  the  body  do.     And  calcium  is  the  principal  food 
value  who^e  job  it  is  to  "Build  and  repair  the  teeth  and  bones. 

Milk  and  cheese  are  the  main  scurcos  of  calcium.     Green  leafj-^egotables  are 
our  second  source,  although  they  rate  much  belov-r  the  dairy  products  in 
their  supply  of  calcium. 

You  don't  have  to  be  concerned  about  getting  too  much  calcium.     If  you  take 
more  than  you  need,  there  are  special  storage  spaces  in  tho  bones  to  take 
care  of  the  extra  supply. 


 APPLE  EATING  TIKE  

Favorite- apple  .recipes  will  soon  be  cO'^ing  out  of  the  cook's  fili;s  as 
October  promises  to  be  the  big  apple  harvest  month,  ,  All  states  are  looking 
tovrard  good-sized  crops  this  year,,, in  f^ct...tho  increase  is  41  percent 
over  last  year's  -small  yield. 

The  commercial  production  of  apples  is  expected  to  bo  slightly  more  than 
125-million  bushels.     Thirty-five  million  bushels  will  be  processed...  . 
leaving  over  90-million  bushels  for  fresh. use.     This  amount  for  fresh  use  . 
vfill  be  more  than  the  entire  apple  yield  last  year. 

They're  in  Group  Throe  .     ,  ■ 

Apples  are  one  of  the  most  popular  fruits  in  group  throe  of  the  "basic  seven 
chart.     Their  popularity;-  grows  out  of  their  adaptability ,.  .they  may  be  eaten 
fresh. .,  sliced  and  fried  to  accompany  the;  meat  course,,,  or  baked  for  desserts. 


They're  Good  Canned  :■  *     '  ■  .  ' 

In  order  that  the  family  can  enjoy  favorite  va-rieties  throughout  the  winder, 
the  forward-looking  horaenaker  will  be  canning  a  suppiy  of  apples  too.  This 
fruit  nay  he  canned  either  sliced  or  as  applesauce*    Apple  butter  or  spiced 
jelly  are  vrinter  treats  for  tiiose  who  like  the  flavor  of  cinnamon  and  cloves 
or  allspice.- 


■BURIED  TREASURE' 


RADIO  .ROl^-D-UP  July  8  told  of  the  huge  limestone  mine  near  Atchison,  Kansas 
that  would  soon  serve  as  a  refrigerator  for  Uncle  Sam's  surplus  agricultural 
products. 

TYell,  trie  first  shipments  of  food., .dried  eggs  cliief  ly , ,  ,v;ill  move  into  this 
huge  cold  storage  vfarehouse,  soon.    About  10  to  12  cars  were  moved  on  v;-are- 
house  tracks  for  unloading  this  v;eek. 

The  mine,  located  tvio  miles  from  Atchison,  has  been  converted  into  a  cold 
storage  unit  by  the  ITar  Fodd  Administration  to  ease  the  strain  on  commercial 
cooler  space.     It  means  more  room  for  foods  that  will  be  marketed  this  fall 
and  during  other  seasons  of  peak  agricultural  production.     It  will  provide, 
space  for  a  vride  variety  of  products,  particularly  from  the  mid-v:est  and', 
far  west.  ;  ■ 

*  * 

*  BEST  BUTS  IM  FRESH  FRUITS  A:'D  VEGETABLES  * 

*  .   ■  * 

*  Based  on  comparative  abundance  and  relatively  low  * 

*  price,   in  most  retail  m.arkets  of  the  Southwest,  * 

*  "as  reported  by  the  TJFA  Office  of  Distribution.  "* 

*  * 

Potatoes  and  onions  v/ere  the  fai^orite  fresli  foods  offered  at  southwestern 
markets  during  the  past  week.     Other  vegetables  high  on  the  V/ar  Food 
Administration's  list  of  best  food  bu^'^s  were  carrots,  corn,   squash,  tomatoes, 
cabbage,  peas  and  cauliflower. 

Cantaloups  v/ere  the  favorite  fruit,  although  the  rlv  over. 

Peaches  ranked  second,  followed  by  oranges,  pears  and  grapes. 

■ ■ '   ■  "Best  Buys"  in  key  markets 

ARKANSAS:        Little  Rock,,..  Irish  potatoes,  oranges,  lemons,  turnips,  greens. 

COLORADO;        Den\'-sr  Apples,  cantaloups,  watermelons,   snap  beans, 

carrots,  cauliflower,  corn,  onions,  potatoes,  peas. 

KAJTSAS;  Tope'ka   Peaches,  pears,  onions,   sv/eot  potcvtoes,  -cauliflov. 

lYichita  and..,.  Oranges,  peaclios,  apples,  grapes,  pears,  carrots, 
Hutchinson   turnips,   spinacli,  corn,   squash,  beets,  celery. 
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LOUISIAJIA:      Baton  Rouge  * «  *  <  Carrots>  potatoes,  beets,  onions. 

NEl''\r  MEXICO:    Albuquerque. . . .  Cabbage,  green  chili,  peppers,  corn,  cantaloups, 

carrots,  onions,   squash,  potatoes,  peaches. 

Santa  Fe   Carrots,  green  chili,  onions,  potatoes,  squash, 

and  GalTup   peaches,  cantaloups. 

Las  Cruces . . . . «  Cabbage,  corn,  cantaloups,  grapes,  onions, 
and  Roswell . . .  .  potatoes,  peas,   squasii,  toraatoes,  watenmelons, 
peaches,  oranges. 

0KLAJI0I1A:        Oklahor.Ta  Cit^/-..  Apples,  cabbage,  cantaloups,  onions,  potatoes, 

tomatoes,  watermelons.' 

.TEXAS;  Fort  Yforth  Apples,  cabbaf,e,  carrots,  caulif lov^er ,  corn, 

cucumbers,  onions,  peus,  squash,  tomatoes. 


Houston 


Concord  grapes,  small  oranges,  peas,  tomatoes, 
potatoes. 
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I  IT     THIS  ISSUE 


ACCENT  OM  ONIONS... The  favorite  of  all  flavorful  menu-aids  is  m th 
us  again.,, and  in  abundance. 

l^.T  ON  THE  T.ISI'U,  .  .Supply  will  "be  in  this  or der ,  ,  . beef ,  pork,  veal, 
lamb  and  mutton. 

BIRT.:DA''  FOR  T'lE  "A"  FLAG... That  means  "Acuievcment"  for  a  pro- 
cessing job  Y/ell  done  on  the  home  front. 

ANOTNER  SLICE  OF  CHEESE ..  .More  cheese  will  be  diirlded  up  beti/reen 
civilians  this  month  than  in  September  a  year  ago, 

FOOD  FOR  T'^S  O^.^ERSEAS  GIFT... Send  gifts  they  don't  get  G.   I... A 
special  kind  of  food  is  a  holicay  message  from  home. 

ARl'IY  VfANTS  TURIffiYS enough  for  every  G.   I.  Joe  and  G.   I.  Jane 
for  Thanksgiving,  Christmas  and  New  Year's  day. 

OFF  THE  PJv'''ION  LIST... go  m.any  processed  foods  September  17. 
Reasons  why  include  favorable  growing  weather .. .reserve  supplies 
and  changing  war  demands. 

VfiLAT'S  PLEI:'TIFUL. .  .  "Best  Buys"  are  packed  with  variety  vmich  em- 
phasizes changover  from  late  summer  to  fall  fashions  in  food. 


I        ^        R  .A  O 


WAR  FOOD  ADMrnSTRAWN 

Office  of  Ofsfribuiion 


SEP  1 5  !944 

^-  S.  DEP4!7T5.r,  ■  .  - 
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 ACCEl'T  OH  OillOKS  

Food  fashions  this  fall  'accent  an  old  but  ever  nevj  device  for  rnakinj^  good 
dishes  better.     The  kejmote  is  flavor... to  whet  the  appetite. . .and  transform 
"Cinderella"  foods  into  "specialties"  fit  for  a  icin^. 

Favorite  of  all  flavorful  menu-aids  is  onions  from  time  im'iemorial.  Consumers 
as  far  back  as  the  children  of  Israel  wandering  in  tne  ITilderness  have  cora- 
plainod  when  onions  v/eren't  available.     They  add  a  tasty  tv/ist  to  sand- 
wiches and  salads.     They  pep  up  a  lot  of  vegetable  disnes,  especially  squash, 
dried  beans  and  peas. 

•They  improve  the  flavor  of  the  choicest  cut  of   steak.     And  nothing  can 
enhance  the  palatability  of  meat  loaf ...  ha  sh. poultry  stuff  ing ..  .liamburger 
dishes. ..and  stows. ..like  an  onion.     Liver  v'ithout  onions  is  like  a  love-s.ick 
swain  without  his  girl. 

That  brings  to  mind  an  old  myth  about  onions  and  lovers  v/hich  has  it  that  a 
maiden  who  cut  an  onion  vfhlle  whispering  the  name  of  her  lover  at  certain 
medieval  festivals  then  went  to  bed  at  midnight  and  dreamed  of  marriage  and 
was  assured  of  happiness. 

Onions  are  Plentiful  .       •  ■ 

But  where,  you  ask,  are  tne  onions  coming  from  to  keep  menus  in  fashion  tnis 
fall?     There  vras  a  time  not  so  long  ago  vfhen  there  weren't- many  onions  oh 
the  market  anyvrhere.     But  that  was  last  year.     It's  a  different  story  now. 
There  are  plenty  of  onions.     The  late  summer  crop  tills  year  set  a  record. 
It's  half  again  as  large  as  last  year's  production  and  nearly  that  much  above 
average. 

Storage  is  Scarce 

There's  just  one  problem.     There's  a  critical  shortage  of  storage  ."space-,       "  " 

especially  in  the  Vlestern  States  v/here  onion  production  is  heaviest.  So... 

if  consumers  are  to  count  on  onions  to  keep  their  menus  in  fashion  all 
I  "i?ri.nter  they'll  have  to  store  some  of  them  at  hom.e  in  a  cool,  dry  place 
j  with  plenty  of  ventilation.    Prices  already  have  begun  to  drop  as  supplies  • 
!'    increase  so  there's  no  reason  yrhy  menu's  right  novj"  should  suffer  from  any 

dearth  of  flavor  if  homemakers  will  just  put  onions  on  their  shopping  lists. 


 MSAT  Oi:  THE  jumj'  

More  cattle  are  going  to  market  noir.     This  is  a  seasonal-  Increase  and 
civilians  can  expect  larger  supplies  of  veal  and  la'rer  grade  beef.  The 
total  receipts  this  fall  and  x/inter  are  expected  to  show  about  a  third 
more  cattle  and  half  again  as  many  calves  as  a  year  ago. 

Top  grade  beef  will  continue  in  light  supply  largely  because  the  number  of 
i   beef  on  grain  feed  is  smaller  than  a  year  ago.     On  August  I  there  were,.  - 
'   only  three-fifths  as  many  on  feed  in  the  eleven  Corn  Belt -Sta^te's  as  in 

1943.  ■    ■  ■■ 
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Yfar  Agencies  Get  Choice  Cuts 

Another  reason  homemakers  won't  be  seoing  the  more  choice  cuts  of  be&f  on 
the  market  is  due  to  the  fact  a  higher  percertago  of  the  top  grades  are 
required  for  our  military  forces.     Since  September  3,   sixty  percent  of 
"Good"  and  "Choice"  federally  inspected  beef,  and  sixty  percent  each  of 
"Comraercial"  and  "Utility"  beef  must  be  reserved  for  purchase  by  war  agencies. 

lYith  no  set-aside  on  veal,  you'll  continue  to  see  relatively  good  supplies 
of  this  kind  of  meat  the  rest  of  the  year.     Ilany  stockmen  are  paring  dovm 
cattle  numbers  by  selling  their  calves. 

Pork,  Lamb  and  T/Iutton  are  Dovm  From  Last  Year 


For  the  rest  of  1944,  consumers  v/ill  find  slightly  loss  pork,  lamb  and     •  •  •' 
mutton  available  than  they  v/ere  able  to  buy-tno  last  quarter  of  1945  and 
the  first  of  1944.    Kog  slaughter  reached  an  all-time  peak  dn  the  first 
half  of  this  year  v/hen  over  41-million  head  vroro  slaughtered  under  federal 
inspection.     This  was  about  a  37  porcent  increase  over  the  first  part  of 
194S. 

The  seasonal  upturn  in  marketing  after  the  first  of  October  ivill  be  less 
pronounced  this  year  because  there  was  a  24  porcent  reduction  in  the  spring 
pig  crop  and  non-civilian  takings  for  pork  are  also  largo.     Lamb  and  mutton 
supplies  v:ill  be  about  10  porcent  smaller  this  yoar  than  last.     In  fact, 
the  lamb  crop  of  29,600,000  head  is  tho  smallest  since  1930. 

Consum'^-rs  will  find  that  meats  vdll  bo  in  supply  in  this  order;  beef... 
pork. . .veal ...  lamb. . .mutton, 

 BIRT..DAY  FOE  TI'5  "A"  FLAC-  

Tho  green  flag  mth  tho  big  "A"  in  tlio  v/hite  circle  you've  seen  flying 
over  a  cannv^ry  or  food  plant  in  your  toWi  is  going  to  have  its  first 
birthday  next  week. 

"A"  f^oans  Achievement 

If  you  attended  tne  ceremony  v;hen  an  "A"  flag  vms  presented  to  the  men  and 
women  a-t  a  local  food  processin<j  plant,  then  you  heard  an  Arraj'  or  Navy 
officer  and  a  representative  of  the  War  Food  Adrainistration  tell  those  vriio 
had  "worked  in  the  pack"  just  i/hat  their  food  services  i;ere  contributing 
to  the  march  on  Berlin. 

You  heard  the  v/orkers  praised  too  for  protecting  the  vrel l-bein^  of  the  home 
front  \7ith  important  food  supplies.     Th:.t  praise  Tn\s  truly  earned  because 
to  get  an  "A"  avrard  the  plant  had  gone  over  and  beyond  the  basic  require- 
ments of  quantity  and  quality  of  food  production.     The  spirit  of  the 
workers  is  also  high  in  "A"  vd.nning  plants. 

After  the  introductory  spoeclios,  you  su'.i  the  "A"  avrard  flag  raised  for  the 
first  time.    You  hoard  an  official  from  the  plant  accept  that  flag.  Then 
you  saw  a  representative  group  of  v/orlcers  step  forward  to  receive  the 
coveted  "A"  av/ard  pins...  in  all  probability  from  one  of  our  heroes  at 
Taravra  or  Anzio  or  France, 


Finally  you  saw  one  of  the  v/orkers  accept  the  pins  in  the  narae  of  his 
fellow  workers.     He  said  that  he  did-n-et  feel  that  this  honor  was  for 
himself.     He  v:as  doiny  a  job  for  liis,  son  and— the  neighbor  boy  next  door 
who  were  in  uniform.     Yes,   even  for.  the  lad ,  d03Jn ,  the  street  who  vrouldn't 
come  back.     He  didn't  consider  the  avrard  the  end  of  his  v/ork ...  rather 
he  pledged  himself  to  stick  to  his  post"  until  tlie  war  was  won. 

And  then  everybody  stood  up  and  sang  "The  Star  Spangled  Banner,"     That  vra  s 
the  "A."  avjard  ceremony  in  your  tovm...or  the  tovm  up  the  road.     No  big 
celebration ..  ,no  great  f anf are . .  . but  the 'people  who  filed  avray  from  ths 
presentation  platform  had  a  firmer  set  to  their  jaws.-' 

Food  Processors  Share  in  The  Award 


On  September  13,  we  celebrate  the  "A"  award  birthday  .we.' ve.  mentioned .  Just 
one  year  ago  the  War  Food  Administration  announced  its  program  to  honor 
the  men  and  DTomen  who  process  tlie  nation's  food.     Over' 200'-food  plants  have 
won' the  achievement  flag.     This  "A"  flag  shows  a  big  block  surrounded  by  a 
white  wreath  composed  of  a  head  of  grain  and  half  of  a  gear  vrheel,  SATiibolic 
of  farm  and  plant  production,   'All  this  is  on  a  green  field- sjTTLbolic  of 
agriculture.    A  white  star  in  the  left  comer  indicates  the  first  year '  s 
avrard,  and  a  star  may  be  added  for  each  year  the  plant  continues  its  high 
record  of  production,    A  hundred  and  fifty  thousand  workers  proudly  wear 
the  "A"  pin  Y'hich  is  a  replica  of  the  central  design  .ori-tlie'  f lag,_  Canneries 
meat  packing  plants  and  grain  processors  have  shared  in  the  award  from,  coast 
to  coa  st .  '      '  .  . .  ■ 

Tell  your  listeners  next  time  they  see  an  "A"  avrard- f  lag  or  pin  it's-  a  sign 
of  cooperation  among  farmers  ..  .food  processing- plants  ..  .manageraeht. ,  .and 
workers . 


 AITO'THER  SLICE  OF"  CHBSSE--— "  •'■ 

About  eight-million  more  pounds  of  cheddar  choose  will  be  divided  up  among 
American  civilians  this  month  than  in  September  a  year  ago.     That  makes  the 
total  slice  for  the  folks  at  hom_o  about  3S-million  -pounds  -this  month.  ■ 

The  armed  forces,  the  Allies,  Red:  Cross  and  other  war  c la imahts  obtain  their 
yearly  supply  of  cheese  from  quantities  m.anuf acturer s  set  aside  for  them 
each  month.     From  May  until  September  1,  mahufa'cturer s  have  set  aside  for' 
war  needs  60  "porcont  of  the  choddar  cheese  they  made.  ■ 

WFA  Cuts  Quotas 

Kotv  that  production  is  declining  seasonally,  the  -War  Food  Administration 
has  cut  this  quota  to  50  percent  of  production  during  September.     This  is 
according  to  the  government  ..plan  of  buying,  the  bulk  of  its  requirements  in 
the  spring  and  sumner  months  of  high  production  and  loss  during  months  of 
low  production  so  civilian  supplie's  Y/ill  be  fairly  constant.     It's  expected 
that  the  quotas  for  October  and  Moverabor  will  be  still  lower  than' that  for 
September, 
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 FOOD,  yo'R       o^/3Rseas.  gift  

If  one  of  tiio  Ciiristmas  packaged  for  a  boy  or  girl  overseas  is    going  to  be 
food,  the  contents  should  be  picked  and  v/rapped  v/ith  sone  consideration  to 
avoid  disappointment  to  the  receiver. 

The  cli^nate  is  an  important  factor.    For  examplo,  soft  cliocolate  candy  v/on't 
stand  tropical  vfeatlior,  but  night  be  sent  to  cooler  climates  if  packed  in 
tin.     Perishable  foods  like  fresh  fruit  vrill  not  be  a-ccepted  by  the  Post 
Office, 

Wrap  Glass  Jars  in  Excelsior  or  Shredded  Paper 

Food  in  glass  jars  are  not  bann-jd  by  Post  Of f  ice-  regu latibn s ,  but  arc  dis- 
couraged because  too  many  people  do  not  knoiv  hov;  to  pack  the  containers. 
In  some  cases  the  boys,  have  tried  to  oat  the  food,  even  though  the  glass 
around  it  was  broken,  and  have  received  cuts. ..and  food  poisoning.  If 
glass  jars  are  included  in  the.  package,  they  should  be  liosvily  vrrapped  in 
excelsior  or  shredded  paper.     Tin  containers  are  preferred. 

Send  Something  Special  '      "...        :       . .  • 

As  for  contents. get  the  food  the  boyg  will  not  get  G.   I..    That  includes  . 
a  number  of  items  in  the  luxury  class.    Anchovies,  olives,  crabmeat,  fruit 
juices,  fanc2^  crackers .,  .all  have  beon  voted  favorites.     Fruit  cakos  are 
always  popular- holiday  f  are . , , t-io^''  ship  and  last  well. 

As  for  cookies,  food  spcjcialists  in  the  U,  S.  Department  of  Agriculture 
suggest  tha"c  firm,  rather  soft  thick  cookies  travel  -aith  less  breakage 
than  the  thin,  crisp  type.     Square  cookies  pack  m'ore  compactly  than  roun'd 
cookies. 


Dried  fruit  bars,  honey,  chocolate  chip  and  spice  cookies  £ire  all  good 
travellers.     Chocolate  brownies  v/ill  keep  moist  if  frosted  on  all  sides 
and  then  i\Tapped  indivicuall^''  in  ■vmxed  paper.     Tight  .tin  containers  not 
only  insure  a  safer  arrival,  but  protect  tlie  freshness  of  cookies,  cake, 
Candy,  nuts  and  other  foods.     Some  mothers  have  sent  fruit  ■■,nd  fudge  cakes 
in  tin  boxes-  and  seul  the  edges  of  the  lid  v.rith  adhesive  tape.     Their  sons 
reported  th-^t  the  cakes  arrived  in  perfect  condi.tion'.     Vacuum  packed  nuts' 
are  also  recommended,  .  • 

That  gift  of  food  can  truly  be  a  holidny  message  from  home. 


 AKI.1Y  M^TS  TJRKWS  

Civilians  will  hf,ve  difficulty,  buying  turkeys  until'  the  Army  Quartermaster 
Corps  has  bought  enough  to  assure  every  serviceman  and  viroman- turkey  dinners 
for  Thanksgiving,  Christmas  and  Now  Year's  day. 

Less  Than  5,000,000  Pounds  Bought 

Vfcr  Food  Order  106  requires  the  set-aside  of  100  percent  of  the  turkej^'s 
marketed  and  processed  in  designated  states  and  areas,  most  of  which  are 
wesh  of  the  Mississippi  river.     Though  this  order  has  been  in  effect  more 


than  a  raonth^   less  than  three-million  pounds  of  turkeys  have  been  obtained. 
This  is  in  addition  to  the  hen  turkeys  purchas-'ed  for  overseas  shipment 
before  June, 

The. .total  quantitj.'  obtained  is  very  small  in  r  elation  ■  to -the  need  for  the  . 
armed  forces  and  only  a  small  portion  of  the  500-million  pounds  of  turkey 
being  produced  tliis  year.     The  T7ar  Food  Administration  viill  restrict  sales 
of  turkeys  to  Army  buyers  only  until  the  servicemen's  quota  is  met,  ■ 

Although  the  exact  total  for  military  requireraen ts  of-  -turkeys  cannot  be  told, 
the  need  is  considerably  greater  than  last  year,  "  However  even  when  military 
purchases  are  met,  the  civilian  share  will  be  at  least  three-pounds  per 
capita  as  compared  with  tliree-and-a-f ourth^pounds  last  year  and  only  about 
two-and-a-half -pounds  per  capita  in  the  pre-war  years  1935  to  193.9,  Tfith 
the  all-time  record  supply  in  prospect  this  year  the  share  for  each  civilian 
may  exceed  the  .three-pounds  alloted,  ■     ■  .  • 

 LUNCK  IN  THE  PINE  .ROOM— ■  .  „  ,-■. 

Since  the  war  began,  industrial  output  in  America  has  increased  so  treiaondously 
that  government,  management,  and  labor  hax'^e  found  it  necessary  to  promote 
better  working  conditions.     One  of  the  new  steps  is  that  vrorkers-  are  being  fed 
on  the  job,  ■     .  ,      ■ .  ;    ■  ■ 

One  Third  of  Vforkers  Now  Being  Fed  on  Job  •  - 


By  March  of  this  year,  f ive-and-a-half-'million  wo.rkers  vrere  benefitting  from 
in-plant  feeding  arrangements.     This  represents  a  third  of  the  workers  .      ,  '  • 
engaged  in  manui'acturing  jobs.     Before  the  war  less  than  one-fifth  of  the 
workers  in  nanuf aoturing  plants  wore  getting  their  meals  at  work. 

The  General  Gable  Corporation  at  Perth  A^^boy,  Nev^-  Jersey,  is  one  of  the 
many  plants  responsible  for   these  new  figures.     To  fedd,  an  ever  .  increa  sing, 
number  of  employees  (this  plant  has  grovm  from  1200  to  3700  workers),  the 
management  decided  to  swit.oh  from  a  cold  service  counter  to  a  full-groTm  ■ 
cafeteria .  ,  .  '  ,  ,      ^      .  •  .    ■;  ■  ■  ' 

The  restaurant  opened  this  Ivlarch."-  Walls  in  the  room  are  knotty  pine  and  • 
the  cretonne  drapes  at  the  windows  have  pine  cone  desig'ns.     The  tabl.e-s  are. 
topped  with  chrom.ium  finish.     Reproductions  of  faraous  picturos  hang  on  the  wall. 

They  Eat  in  Shifts  , •-  ■      ^  ; 

There  are  three  feeding  sessions  at  noon  extending  from  lljoO  to  I'j.OO  .P.  M.  • 
The  workers  always  have  a  choice  of  homemade  soup,   t^-v^'o  meats,  three  vege- 
tables,  salads,  combination  plates,  desserts  and  , drinks.  .  Then  ..there  is  the 
sandwich  bar  for  those  who  Cire  to  supplement  lunches  brought  from  home. 

Food  popular  in  the  homes  of  the  worker s ,.. such  as  meat  and  cabbage  dishes,., 
are  frequently  included  in  the  menu.     The  women  in  charge  of  -this  cafeteria 
believe  tiiat  food  c-iin  be  interesting  and.  reasonable.  _ 

Some  of  the  mill  jobs  require  constant  attention  from  the  workers.  Those 
who  are  unable  to  leave  their  benches  to  .come-  to  the  cafeteria  are  -serviced 
by  three  vmgons  equipped  to  keep  food  hot  and  cold.     As  much  food  is  sold  from 


tho  \^/&gons  as  in  tho  ctif  etcj:*ia  i  Vfonen  do  Eiost'rof  the  vrork  in  the  cafoteria, 
and  in  this  plant  uorkors  are  enthusiastic  "because  usually  they  have  sons  in 
the  Array  and  vrant  to  feel  they  arc  doing  a  \ic,r  job  at  home. 

The  General  Cahl-o  Corporation  does  not  consider  its  feeding  program  a  war- 
time measure.     It  expects  to  continue  the  in-plant  fojding  program  v/hen  tho 
war  is  over  because  it  feols  hot,  nutritious  food  on  the  job  is  a  definite 
factor  in  maintaining  health  of  workers  and  keoping  morale  at  high  level. 


 OF^'"'  THE  lUTIOr  LIST-  —  —  ,  - 

A  number  of  processed  foods  go  off  tho  ration  list,  September  17,  because  . 
of  am.ple  supplies  available  or  in  prospect..,  .according  to  I'Tar'  Food  Administra- 
tor Marvin  -Jones.  ....  "' 

The  items  that  vrill  be  ration  point  free  include  fruit  spreads. ..  jams,  jcllie 
and  fruit  butter  of  all  varieties. . .canned  vegetables,  including  asparagus, 
beans,   (fresh  lima),  corn,  peas,  pumpkin  'or  squash  and  m.ixod  vegetable  s ...  and 
related  products  including  canned  baked  beans', tomato  sauce,  paste,  pulp, 
puree  and  soups,  and  baby  foods. 

There  are  many  factors  responsible  for  this  revision  of  the  rcltion  lists 
said  Administrator  Jones.  "Tho  American  farm.er  and  ranchman  have  done  a 
magnificent  production  job  since  the  b^jginning  of  the  vrar.  Each  year  of 
this  v/'ar  thoy  have  set  a  ne\:  production  record.  They  .have,  worked  long 
hours.  They  have  been  assisted  during  the  harve st  and  other  emergency 
periods  by  volunteer  i.-'orkors,  part-tino  and .  othervdso  from  the  toTTis  and 
cities . 

"Thoy  have  not  only  made  ix  possible  for  us  to  have  the-  be st-f ed  Army  and 
Nav^/  in  the  vrorld,  but  tiie^"  have  supplied  ossei:tial  civilian  needs  and  at 
the  s-ame  time  have  made  it  possible  for  us  to  ship  vast  quantities  of  food 
to  our  fighting  Allies." 

Favorable  grovring  vj-eather,  reserve  supplies,  and  changing  war  demands  make 
it  possible  to  release  additional  foods  from  rationing. 

"In  securing  a  sufficient  supply  of  f ood  to  ^hav.e  assurance,  of  Army,  civilian 

and  Lend-Leasc  needs,  it  is  inevitable  that  more  than  is  necessary  v.dll  bo 
on  hand  as  to  cort--,in  items.     Hot  or:!;;  weather  conditions,  .but' changing 
demands  and  needs  m£tke  it  impossible  to  produce  exactly  tho  cjnount  needed. 
We  are  endeavoring  to  anticipate  some  of  tne  problems  that  will  arise 
in  handling  the  vast  quantities  of  food  that  are  vital  to  our  wartime.  - 
activities." 


*  BEST  BIP'S  IF  FRESH  FPFuITS  AI^^D  -/SGETABLES  * 

*  * 

*  Based  on  comparative  abundance  and  relative^'  low  * 

*  price,   in  most  retail  markets  of-  the-  Soutiwest,  * 

*  as  reported  by  the  WrA  Office  of  Distribution  * 

*  .    .  * 
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The  Yfar  Food  Administration's  current  list  of  best  food  buys  is  packed  with 
variety  and  emphasizes  tne  changover  from  late  sumi-ner  to  fall  fashions  in 
food.    Accent  is  on  flavor  as  onions  from  this  year's  record  crop  head  the 
list. 

Tomatoes,  Irish  potatoes  and  cabbage  are  very  popular  numbers  in  the  vege- 
table line.    About  midway  on  the  list,  and  climbing  steadily  upv/ard,  are 
|l  sweet  potatoes  and  turnips  from  the  early  fall  crop. 

i  Apples  are  the  favorite  fruit,  v/ith  peaclies  from  peak  Colorado  loadings  a 
||  close  second.     Pears  moved  forward  on  the  list,  along  with  oranges,  plums 

and  prunes,  v/hile  vfatermelons  and  cantaloups  were  mentioned  only  at 

occasional  markets. 

"Best  Buys"  in  key  markets 

ARKA.NSAS;        Little  I^ock,.,,  Sweet  potatoes,   Irish  potatoes,   local  greens, 

oranges,  field  peas. 

COLORADO;         Denver.........  Apples,  cantaloups,  oranges,  peaches,  pears, 

cauliflower,  roasting  ears,  onions,  green 
!  peppers,  tomatoes. 

j KANSAS;            Wichita  and....  Apples,  peaches,  plums,  citrus  fruits,  carrots, 
Hutchinson   lettuce,  tomatoes,  potatoes,  cabbage,  mangoes, 

j  turnips. 

Topekaj ....... .  Prunes,  pears,  onions,   sweet  potatoes,  celery. 

LOUISIAI^JA;       Baton  Rouge,...  Onions,  potatoes,  cabbage,  celery. 

New  Orleans,...  Potatoes,  tomatoes,  peaches. 

j|NE\¥  IIEXICO;     Albuquerque,...  Canning  peaches,  pears,  preserving  plums,  sweet 
Gallup    and  ...  potatoes,   Irish  potatoes,  tomatoes,  cau  lif  lovrer , 
Santa  Fe,.,,...  carrots,  cabbage. 

Las  Cruces   Oranges,  apples,  potatoes,   onions,  carrots, 

tomatoes,  corn. 

Las  Vegas  Peaciies,  plums,  apples,  tom.atoes,  cabiage, 

green  beans. 


OKLAFOI'IA:         Olclahoma  City..  Apples,  green  peppers,  peaches,  pears,  onions, 

potatoes,  tomatoes. 

TEXAS;  For  t  Tforth.  .  . .  .  Apples,  beans,  cabbage,  cantaloups,  cauliflower, 

onions,  peppers,  prunes,  rutabagas,  squash, 
tomatoes,  watermelons. 


Hou  ston 


Prunes,  apples,  potatoes,  caboage,  onions, 
carrots. 
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FROM  THE  CROP  REPORT. . .Farmer s  are  doing  their  on-to- victory  job 

well... This  year's  aggregate  volume  of  all  crops  is  large. 

MORE  CRIES  FROM  ONIONS ...  They ' re  a  Victory  Food  Selection.  Eat 
more  and  lay  in  a  fev^r  extra  pounds  for  use  this  winter. 

THE  FALL  FOR  APPLES ...  They ' 11  account  for  about  a  fifth  of  the 
total  fresh  fruit  supply, 

CHRISTmS  GIFTS  FOR  U.  S.  PRISONERS ...  The  se  packages  contain  real 
messages  froin  home  and  already  are  being  shipped  overseas. 

NUTRITION  IN  VV"ARTIME  ENGLAND.  ..  Br  it  ish  women  have  had  a  difficult 
job  in  coping  with  wartime  food  problems .. .And  they've  laid 
special  emphasis  on  balanced  diets. 

IN  THE  BAG... Call  them  ground  nut s ,.. goober s ...  or  monkey  nuts... 
but  they're  an  important  oil  crop,  replacing  our  lost  exports. 


VfflAT-'S  PLENTIFUL?.  .  .Onions  are  at  the  top  of  the  list.  They're 
treasured  flavor — nuggets  and  ■willhold  a  high  place  throughout 
the  fall.     Potatoes,  cabbage  and  tcoatoes  also  are  near  the  top 
of  the  list. 
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 FROi'I  TliE  CROP  REPORT-  

The  crop  report  of  September  1  issued  September  11  by  the  U.  S.  Department 
of  Agriculture  ■  shovfs  that  American  farmers  and  their  families  have  done 
their  on-to- victory  job  well,     llet  agricultural  production  now  seems  likely, 
to'  be  above  that  of  any  past  year  except  1942... and  even,  within  two  percent 
of  that  all-time  bountiful  year. 

Aggregate  Volume  is  Large 

Among  crops  now  expected  to  surpass  last  year  are  corn,  v^rheat,  oats,  peanuts 
and  deciduous  fruits  and  vegetables  for  the  fresh  market. 

As  a  result  of  dry  weather  in  the  North  Atlantic  and  Pacific  Coast  States 
and  damage  from  drought'in  other  sections  of  the' country  in  early  August, 
prospects  for  dried  beans  declined  10  percent  during  the  month. 

Potatoes,  dry  peas,  apples,   sugar  beets,  rice  and  buckwheat  were  also 
affected  by  this  drought,  and  their  prospective  production  declined  from 
one  to  four  percent  sinc^  the  August  first  estimate. 

If  frosts  hold  off  until  large  acreages  planted  to  late  crops  can  mature, 
further  production  records  can  be  expected.     A  few  v/eeks  of  favorable 
weather  could  give  the  largest  aggregate  volume  of  crops  this  country  has 
ever  produced,  ,  ■ 

FRUIT  PRODUCT lOU 

The  total  prospects  for  fruit  this  season  changed  very  little  during  August, 
Dry  weather  brought  a  slight  decrease  in  commercial  apple  supplies.  But 
this  decrease  was  more  than  offset  by  increases  in  other  fruits. 

The  tonnage  for  eight  major  deciduous  fruits  such  as  apples,  peaches,  pears, 
grapes,  cherries,  plums,  prunes  and  apricots  is  indicated  as  over  a  fifth 
greater  than  the  1943  production.     As  for  citrus  fruits,  the  homemaker  can 
expect  fully  as  much  of  these  types  as  from  the  1943  bloom, 

FRESH  VEGETABIZ:  IlAREET 

Commercial  truck  crops  for  the  fresh  market  in  1944  mil  exceed  the  .previous 
bumper  year  of  1942  by  11  percent. 

New  high  records  were  set  in  particular  for  cabbage,  lettuce  and  onions. 
And  tonnage  for  eight  important  vegetables  for  processing  was  up  about 
10  percent  over  1945,,, these  vegetables  include  snap  beans,  green  peas, 
sweet  corn,  tomatoes,  beets,  lima  beans,'  kraut  cabbage  and  pimentos. 

While  the  production  of   sweet  corn,  green  peas  and  snap  beans  is  lov/er  than 
last  year,  tomatoes  were  about  a  fifth  more  plentiful. 

POULTRY  AJ^'D  EGG  PliODUCTIOIJ 

Farm  flocks  laid  more  eggs  this  August  than  in  any  other  August  in  history.. 
42  percent  more  than  the  ten-year  average.     All  through  this  year  record 
supplies  of  eggs  have  been  available  to  homemaker s. 


-  3  - 


Production  during  tho  first  eight  nonths  of  this  :"ear-  topped  all  other  years 
in  all  parts  of  tho  country.     The  U.  S.  production  during  this  period  was 
over  44  billion  eggs. ,  .nearly  a  half  more  than  the  ten^-yoar  average,  ' 

In  contrast  to  last  year,  the  number  of  pullets  not  yet  of  laying  age  on 
farms  September  1  had  decreased  16  percent  from  a  year  ago.    And  of  the 
chickens  hatched  from  June  1  to  September  1  there  vrore  37  percent  less  on 
farms  than  last  year.     This  is  the  smallest  number  in  four  years  of  record. 

MILK  PRODUCTION 

Milk  production  during  August  v;as  two  percent  less  than  the  same  month  last 
year,  chiefly  because  pastures  were  affected  bv^  drought.     Supplies  of  butter 
for  civilians  will  be  much  smaller  the  last  quarter  of  this  year  than  last. 


 MORE  CRIES  FROM  OIJIOFg  

Nov;'  is  the  time  to  recommend  recipes  that  call  for  a  smothering  of  onions. 
The  late  sumraer  crop  of  onions  noir  coming  to  market  promises  to  exceed  a 
billion-7-hundred-million  pounds.     This  looks  like  the  biggest  onion 
production  in  history  and  is  52  percent  greater  than  the  crop  of  last  year. 

This  onion  vsupply  is  not  too  much.     It's  just  that  there  i's  a  shortage  of 
storage  space  in  the  ITestern  States  vmere  the  expansion  in  acreage  and  yield 
v/as  greatest.     Unless  storage  space  can  be  found  in  the  homes  of  consumers, 
a  large  part  of  this  year's  harvest  may  be  lost. 

Eat  Mor e  and  Lay       A  Few  Extra  Pounds 

In  face  of  the  record  production  and  stora^^e  problem,  onions  have  been 
designated  as  a  Victory  Food  Selection  for  the  period  September  21  through 
October  7,     The  I7ar  Food  Administration  designates  a  product  as  a  Victory 
Food  Selection  v/hen  the  supply  is  exceptionally  heaver'  and  must  be  moved  • 
rapidly  into  consumer  cliannels.     So  during  this  period  encourage  consumers 
to  eat  more  onions  and  to  lay  in  an  extra  supply  of  ten  pounds  or  more. 

They're  Good  With  Many  Foods 

As  for  using  the  supply,   suggest  to  your  listeners  that  they  have  some  of 
the  utility  beef  ground  into  hamburger s ,.  .A  natural  combination  vrlth  onions. 
Stews,  pot  roast,  meat  loaf,  chili,  braised  meat  dishes,  and  vegetable 
combinations  are  all  enhanced  by  the  flavor  of  onions. 

Store  Them  in  Right  Place  . . ■ 

The  consumer  vmo  T/zants  to  store  onions  at  ho.^o  over  a  period  of  several 
months  should  select  good,  fully  dried  onions.     Then  the  onions  should  be 
kept  in  a  dry  place  because  humidity  causes  onions  to  sprout.    A  pantry 
or  attic  is  superior  to  cellar  storage.     Or  the  onions  may  be  spread  on  a 
screen  placed  overhead  in  a  garage  or  back  porch. 

Just  be  sure  the  temperature  is  as  near  freezing  as  possible,  but  don't 
permit  the  onions  to  freeze,     Tho  recom^iendod  temperature  is  from  32  to 
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[   55  degrees.     There  should  also  be  a  free  circulation  of  air  around  these 
vegetables.    'Never  pack  onions  too, tightly  in  a  closed  container.. 


•     ——THE  FALL  FOR-  APPLES  

Apples... a  popular  fruit  in  Group  Three  of  tho  Basic  Seven  food  chart... 
vrill  account  for  about  a  fifth  of  the  total  fresh  fruit  supply  this  year. 
Although  the  apple  harvest  is  only  sliglitly  above  average,  it's  expected 
to  total  nearly  one-and-a-quartor-million  bushels.  ,  .V/hich  is  38  percent 
greater  than  the  small  yield  last  year. 

They're  an  All-Axound  Contribution  To  The  Diet 


While  an  apple  a  day  may  not  keep  the  doctor  avray. .  .regardless  of  the  old 
proverb, ..  it' s  a  fruit  that  adds  to  our  Y;-ell-being .     Group  Three  fruits  and 
vegetables  are  not  significant  for  any  vitamin  or  mineral,  but  they  make 
;  good  all-around  contributions  to  the  diet. 

However,  apples  in  view  of  their  large  use  do  contribute  plenty  of  vitamin 
C  if  oaton  rav/.  They  also  give  us  a  fair  amount  of  iron,  lilnon  apples  are 
made  into  sauce  and  cooked  they  lose  about  a  fourth  of  their  vitamin  C. 

Eat  Them  Raw  or  Cooked  .  .  ■  ••. 

,  Another  reason  for  hailing  the  fall  harvest  of  apples  is  their  adaptable 
j  use.    ITg  use  apples  rav/..,in  vinegar  ..  .apple  bu  tter ,.  .apple  cider  ..  .canned 
I  juice  and  sauce.    And  even  though- they  lose  some  food  value  when  you  cook 
them,  it  would  be  tiresome  to  eat  apples  raw  alv/ays. 

Apples  with  a  tart  flavor  are  really  better  when  you  cook  them  and  add  a 
bit  of  sv/eetening.  Also  the' fruit  with  bruises  and  bad  spots  are  more 
adaptable  to  cooking.  Cooked  uses  include,  baked  apple,  apple  sauce,  pie 
or  dumplings.  Fried  in  bacon  fat  o;"  other  table  fats,  apples  are  a  good 
accompaniment  to  the  meat  course.  They  may  also  be  scalloped  with  sweet 
potatoes  or  used  as  apple  stuffing  with  baked  spare  ribs.  As  a  dessert 
they  may  be  used  in  apple  sauce  'cake,  with  tapioca,  or  with  bread  crumbs 
as  brov/n  betty. 

They '  1 1  Store  at  Home  '  ' .  ,, 

As  for  storage  apples  keep  longer  than  most  i,Yu-its  at  room  temperature,. - 
But  they'll  taste  better  and  koop  longer  if  kept  in  a  cool,  moist  storage 
room,    A  well  ventilated  collar  with  a  dirt  floor  makes  a  good  place.  The 
temperature  of  tho  storage  room  should  not  bo  lovjor  than  35  degrees  and 
the  most  desirable  temperature  would  bo  bet.Yoon  35  and"  4'0  degrees.  '  ■  ■ 

I  Although  apples  have  a  natural  protective  coating -they  tend  to  absorb 
I  odors  from  vegetables  stored  in  the ■  same  rpom.  .  ;so  it's  a,  good  idea  to 
choose  their  storeroom  companjr  carefully.  .■  .  ; 


III  THE  BAG' 


You  may  know  them  as  the  ground  nut,  goober,  monkey  nut  or  pindor,,,but  by 

any  other  name  they're  still  poanuts.    And  roasted  peanuts  especially  the 
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Spanish  variety  and  peanut  "butter,  v^ill  cpntinue  plentiful  during  1944.  . 

This  year  the  peanut  crop  is  the  largest  in  history,    A  billion-and-a-half 
pounds  will  soon  he  available  for  processing  into  favorite  peanut  products... 
butter,  salted  and  roasted  nuts  and  peanut  confections. 

Most  Peanuts  are  Hade  Into  Peanut  Butter 


Nearly  half  the  cownercial  edible  crop  of  peanuts  is  made  into  peanut  butter. 
Sone  700  million  pounds  of  farmers'   grade  peanuts  may  be  turned  into  peanut 
butter  during  the  coming  year. 

Salted  peanuts  are  second  in  popularity.     The  small  Spanish  salted  type  vn.ll 
be  especially  plentiful  on  the  home  markets.     The  Virginia  shelled  peanuts, 
or  the  Jumbo  type,  will  be  scarce  since  Uncle  Sam  is  reserving  nearly.  50 
percent  of  the  crop  of  Virginia's  for  shipment  to  our  armed  forces  o\'erseas  ' 
in  the  form  of  salted  peanuts.     The  boys  at  the  front  v/ill  receive  some 
salted  Spanish,  also. 

Peanuts  Replace  ^O^ar  Lost  Exports 

Early  in  the  v/ar  farmers  v/ere  asked  to  increase  their  production  of  peanuts 
because  of  the  nation's  need  for  vegetable  oil.     Peanut  oil  can  be  used  to 
•replace  imported  oils. .  .mainly  cocoanut  oil..,vfhich  used  to  come  from  the 
Dutch  East  Indies,  the  Philippine  Islands,  and  I.-Ialaya,  and  to  some  extent 
olive  oil  from.  Europe. 

Every  part  of  the  peanut  plant  and  all  by-products  resulting  from  factory 
processes  can  be  used,  mainly  for  stock  feeding.    Peanut  hay,  press  cake 
and  meal  by-products  left  frcm  making  oil  are  excellent  feed  for  cattle  and 
hogs.     Peanut  shells  are  used  for  fuel  or  as  a  filler  in  stock  feeds. 

Peanuts  are  mainly  valuable  for  food  and  forage  but  to  somo  extent  they  have 
gone  to  v/ar  in  such  forms  as  explosives,  oil,   salves  and  medicines. 

They ' re  High  in  Fat  and  Protein  .      .  ■ 

Though  peanuts  are  regarded  often  as  betiveen-meal  snacks  to  be  eaten  just 

for  enjo^nnent,  they  are  really  a  very  good  food.  They  contain  high  quality 
protein  and  are  a  good  source  of  fat.     The  fat  content  of  peanuts  ranges 

from  about  forty  to  fifty  percent  and  the  protein  content  ranges  from  about  . 

thirty  to  thirty-four  percent.  Just  one  ounce  of  peanuts  will  provide  about 
a  tenth  of  the  day's  requirement  of  protein. 

They'  r  g  in  Group  Five 

Poariuts  can  also  bo  a  very  important  and  inuxpensivo  source  of  thiamine, 
riboflavin  and  niacin.    A  ono-ounco  paclcago  vdll  supply  about  a  fourth  of 
the  day's  roquiromont  of  niacin.     Their  protein  and  fat  content  places 
peanuts  in  Group  Five  on  the  Basic  Seven  chart  vd.th  meat.    Parvnuts,  howovor, 
are  not  a  satisfactory  substitute  J^or  dairy  products  or  eggs. 

Peanut  butter  is  an  excellent  oxamplo  of  a  nut. prepared  in  u  v;ay  to 
increase  oaso  of  digestion. 
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 CHRISTMAS  GIFTS  FOR  U.  S.  PRISONERS   -  ■  ' 

Christmas  packages  for  the  boys  overseas  are  being  mailed  now  and  until 
October  15  to  assure  delivery  in  time  for  the  holidays.     The  Red"  Cross 
prisoner-of-war  packages  center  in  Philadelphia  started  its  Christmas 
packaging  in  the  raiddle  of  August, 

Packages  Go  Early     .  .  .  '. 

The  Red  Cross  vranted  to "  bo  sure  that  each  American  prisoner  of  war  and 
civilian  internee  held  by  Germany  v/ould  huve  a  special  Christmas  gift  on 
time.     The  Red  Cross  packing  centers  in  Now  York  and  St.  Louis  virill  continue 
on  the  standard  food  parcels  which  go  to  American  prisoners  in  Europe  vfeekly.' 
The  standard  food  packages  go  to  the  Orient  whenever  Japan  permits  delivery. 

Packages  Contain  Real  Messages  From  Homo  '  ' 

The  Red  Cross  Christmas  package  brings  a  bit  of  luxury  into  the  lives  of  the  ' 
internees.     It  will  contain  articles  that  the  prisoners  vrould  not  get  usually, 
and  things  to  remind  them  of  Christmas.     The  contents  include  ctinned  turkey, 
plum  pudding,   sausages,  butter,  dovilcd  ham,  cheddar  cheese,  bullion  cubes, 
tea,  honey,  strawberry  jam,  candy,  mixed  salted  nuts,  fruit  bars,  dates, 
sliced  pineapple,  chemng  gum,  playin.g  cards,  cigarettes,  smoking  tobacco, 
a  pipe,  v^ash  cloth,  a  game,  a  picture  for  barrack  walls. 

That  picture  is  of  some  typical  American  scone  such  as  Niagara  Falls  or  Old 
Faithful,  or  perhaps  a  Currier  and  Ives  reproduction.    Y[ith  few  exceptions 
the  food  in  these  packages  is  purchased  through  the  V/ar  Food  Administration. 

They  Can  Get  Two  Packages  - 


The  next-of-kin  to  -a  prisoner  of  war  or  civilian  internee  in  Europe  may 
also  send  a  Christmas  package.     Every  box  the  next-of-kin  mails  must  have 
the  current 'parcel  label  attached  that  has  been  issued  by  the  Office  of  the 
Provost  Marshal  General, 

These  labels  go  out  automatically  every  sixty  days  and  it's  not  necessary 
to  request  tliem.  Relatives  other  ths.n  the  designated  next-of-kin  are  not 
entitled  to  obtain  parcel  labels. 

There  is.  hovrever  no  objection  to  other  members  of  a  prisoner's  family 
contributing  to  the  package  provided  it  does  not  exceed  the  permitted 
weight  and  size. 


 NUTRITION  IIT  WARTIME  SI'GLAITD'  

•September  is  Nutrition  month  in  the  United  Sti^tes  because  the  war  has 
re-emphasized  to  the  American  people  that  the  strength  of  a  nation  depends 
on  how  food  is  produced,   conserved  and  used  m  the  Fight  For  Freedom. 

-During  the  month  the  press  and  radio  and  magazines  and  clubs  across  the 
nation  will  deal  with  popular  understanding  of  good  eating  habits. 
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England  Has  Food  Advice  Centers 

In  Englan.d  too,  ever  since  the  war  began,  the  British  Food  Ministry  has 
carried'ou:t  this  idea  , of  direct  contact  mth  the  people  to  give  food  advice. 
The  Ministry  of  Food  has  created  some  fifty  food  advice  centers  in  different 
parts  of  the  British  Isles.     These  centers  are  each  staffed  v;-ith  about  half 
a  dozen  ■vromen  who  are  skilled  cooks  and  have  practical  experience  in 
wartime  housekeeping,  '  ' 

The  centers  are  usually  opened  in  a  shop  in  a  busy  street  of  a  tovm. . .people 
come  in  to  get  advice  on  ho\i  to  provide  nourishing  m9als...work  out  their 
ration  points... or  deal  with  some  special  difficulty^     The  centers  also  give 
suggestions  on  packed  lunches,  children's  meals,  and  preparation  of  wartime 
dishe  s. 

They  Share  Their  Food  Tricks 

At  stated  times  during  the  day,  demonstrations  of  simple  vrartim.e  dishes  are 
given  and  emphasis  is  laid  on  the  importance  of  a  balanced  diet.  The 
demonstrators    don't  stay  in  the  center  all  day.     They  go  out  to  the  big 
stores  and  into  factories  at  the  lunch  hour.    At  many  market  places  in 
Britain,  too,  the  food  advice  booth  is  open  every  week. 

The  women  in  Britain  have  had  a  difficult  job  to  cope  with  wartime  food 
problems,  so  the  food  advice  centers  have  been  most  helpful.    And  v/hen  a 
homemaker  has  learned  a  good  food  trick  her  self ...  she  brings  the  idea  to 
the  center  so  it  v>rillbe  shared  v^ith  other  v/omen. 


*  BEST  Bir:S  III  FRESH  FRUITS  AIID  VEGETABLES  '  '  * 

*  * 

*  Based  on  comparative  abundance  and  relatively  Iovt  * 

*  price,  in  most  retail  markets  of  the  Southv/est,  * 

*  as  reported  by  the  WA  Office  of  Distribution.  ♦ 

*  * 


For  the  second  consecutive  week,  onions  are,  at  the  top  of  the  ITar  Food 
Administration's  list  of  best  food  buys.    Fourteen  out  of  sixteen  key  markets 
included  these  treasured  flavor-nuggets  among  favorite  sel«ctions.  Onions 
probably  will  continue  to  hold  a  high  place  throughout  the  fall  because 
they're  plentiful  and  relatively  cheap  for  iii-unediato  use  and  homemakers  will 
want  to  take  advantage  of  their  current  abundance  to  store  a  supply  for 
winter. 

Other  vegetables  near  the  top  of  the  list  are  potatoes,  cabbage,  tomatoes, 
poppers  and  caulif lov;or . 

Apples  are  again  the  favorite  fruit,  vrith  both  cooking  urd  eating  types  listed 

"Best  Buys^'  in  key  markets 


ARKANSAS:        Little  Rock. .. .Local  greens,  corn,  eggplant,  bell  poppers,  grapes 
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Denver.  »Applodj  cJahtaloups,  peachos,  plums,  tonatoes, 

daUlif'lower ,  onions,  peppers,  potatoes, 
svfeet  potatoes. 

TiTichita  and ...  .Pear  s ,  plums,  peaches,  cabbage,  lettuce,  onions, 
Hutchinson  potatoes,  and  other  garden  truck. 

Topeka.,..  Prunes,  apples,  caulif loiter ,  celery,  cabbage. 

Baton  Rouge.... Egg  plant,  potatoes,  onions,  pears. 

Novj-  Orleans ...  .Onions ,  potatoes,  caulif  lov:or . 

Shrevepor t  Onions,  Irish  potatoes,  okra,  cabbage,  eggplant. 

Albuquerque, . .  .Tomatoes,  oranges,  cooking  apples,  et.ting  apples, 

Gallup  and  cantaloups,  boll  and  chili  peppers,  dry  onions, 

Santa  Fe.......8gg  plant,  fresh  corn,  carrots,  cabbage. 

Roswell,  Potatoes,  onions,  tomatoes,  carrots,  turnips, 

Artosia  and . . . . caulif 1 owor ,  cucumbers,  corn,   squash,  bell 

Carlsbad  peppers,  green  chili,  cantaloups,  v^tormelons, 

lettuce,  cabbage,  cooking  apples. 

OKLAHOLIAs        Oklahoma  City .  .Apples ,  cabbage,  onions,  potatoes,  peaches, 

tomatoes. 

TEICAS:  Fort  Worth  Apples,  beans,  cabbage,  carrots,  cauliflowor, 

cucumbers,  onions,  poppers,  prunes,  potatoes, 
squash,   sv/eet  potatoes,  tomatoes. 

Houston  Tomtitoes,  poppers,  onions,  potatoes,  apples, 

peaches,  prunes. 
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Radio  Round-up 
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For  Direcjbors  of 
Y/omen's  Radio  Programs 


IN    THIS  ISSUE 


TEE  "V"  IS  ON  ONIONS... and  it'll  be  there  through  October  7. 
Give  increased  consumption  and  ho'ie  storage  additional  boosts 
tliroughout  the  Victor^-  Food  Selection  cainpaign. 

A  GLANCE  INTO  TrNS  U,  S,  SUGAR  BOY/L. . .  shovrs  sugar  has  gone  to 
war... and  in  a  big  v/ay. 

SPREADBTG  BUTTER  THINNER. .  .Civilians  are  getting  80  out  of  every 
100  pounds  and  the  other  goes  for  vrar  uses. 

PRESENT  liEAT  SUPPLIES ..  .Hog  slaughter  will  pick  up  in  a  few 
months... so  will  cattle  marketings  and  this  ought  to  cliange  the 
picture  some. 

RAISINS  FOR  THE  HOLIDAYS. . .Homemakers  can  expect  more  this  year 
and  that's  vfelcome  news  to  those  v/ho  specialize  in  holiday 
baking, 

ON  THE  CHINESE  f-IENU ...  Their  diet  consists  mainly  of  vegetables 
but  there  still  are  many  deficiencies  throughout  the  country. 

IVKAT'S  PLENTIFUL?, .  .Onions  top  the  list  for  the  third  straight 
week,  followed  by  Irish  potatoes,  cabbage,  carrots  and  tomatoes. 


IVAR  FOOD  ADMlNlSmmN 

Office  of  Dtsiribuiion 
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The  V  for  VictorA^  sign  is  on  onions. ..and  vrill  be  through  October  7.  They're 
the  current  Victory  Food  Selection.     The  big  push  is  increased  consumption 
and  home  storage. 

Now  is  an  opportune  time  to  bring  to  the  attention  of  your  listeners  the 
definite  part  they  can  play  in  making  the  campaign  a  success. 

The  entire  food  trade. . .retail  and  wholesale  grocers,  restaurants,  hotels, 
institutions  and  other  consumer  groups. . .have  been  asked  to  pitch  in  and 
do  their  part.    Homemakers  and  meal  planners  have  an  important  part  too. 

The  Problem  is  Two-Fold 

You  already  understand  the  problem  we're  up  against.     In  brief,  here  it  is; 
Farmers  are  harvesting  a  record  breaking  crop.     Commercial  storage  space 
isn't  sufficient  to  house  all  the  onions.     In  fact,   storage  space  is  such  a 
critical  item  that  unless  more  of  the  big  crop  is  stored  other  places,  there 
wi  ]  1  be  no  place  for  the  extra  supply  to  go  and  an,  important  part  of  the 
crop  :^tiay  be  left  in  the  fields  and  lost.  . 

There  are  trivo  solutions  to  tills  problem. ..  increased  home  consumption  and 
more  ho~ie  storage. 

Flavor  is  The_ir  Chief  Virtue 

Encoura:;e  your  listeners  to  dust  off  all  their  onion  recipes  and  prepare 
tempting^  tasteful  dishes  for  their  family,  especially  during  the  Victory 
Food  r;oloction  campaign.     The  cliief  virtue  of  onions  is  their  flavor  and 
all. good  cooks  appreciate  this  value  in  preparing  tasty  meals.     For  some 
dishes  :;nions  are  needed  only  as  flavor... for  some  dishes  they're  the  chief 
ingredient ... 'and  for  other  dishes  onions  are  the  "ivhole  show, 

Liv<ir-v^ith  onions  is  a  favorite.     Steak  smothered  with  onions  is  another 
we].l-j.i>Gd  dish.     Onions  enhance  the  palatabili t^-^  of  meat  loaf,  hash,  poultry 
stiiffirig,  hamburger  dishes  and   stews.     French  fried  onions  are  also  favorites. 

The  large  mild-flavored  sweet  Spanish  onions ,.. the  t^  pe  grown  in  the  ViTestern 
Statas  whore  production  is  greatest  this  year. ..are  particularly  suitably  for 
slicing  v/ith  hamburgers  and  with  other  favorite  foods, 

Wliat  vrould  Thanksgiving  and  Christmas  be  v;-ithout  onions  creamed  or  in  turkey 
stuffing?     The'^,''  also  help  salads  and  sandv/iches.     In  fact,  there's  many  a 
spot  on  the  menu  where  "adding  onions  makes  a  good  dish  a  better  dish," 

Give  Storage  a  Boost 

In  addition  to  increased  consumption. . .give  home  storage  an  extra  boost. 
Explain  to  ^'"our  listeners  that  if  thoy  help  absorb  the  crest  of  the  current 
harvest  through  greater  home  storage  in  addition  to  increased  consumption 
they  will  be  taking  out  insurance  against  a  time  vihen  onions. ,.  like  other 
agricultural  products. become  seasonally  scarce  in  vegetable  bins  of  grocery 
stores. 


Crops  "Vary  From  Year  to  Year 


If  agricultural  production  could  be  gauged  so  there  would  be  a  steady  flovf  of 
a  commodity  throughout  the  year .instead  of  all  of  it  coriiing  on  the  market 
at  one  time... much  of  the  problem  v/ould  be  solved.     But  farming  doesn't  work 
this  way.     There's  one  time  to  plant  and  there's  one  time  to  harvest,  the 
quantity  of  the  crop  depending  on  several  factor s. .. including  weather... 
insect  infestation. .  .available  farm  machinery'-. ..  the  labor  supply ..  .and  many 
other  factors  and  hazards.  ■ 

This  is  the  situation  in  which  v/e  find  ourselves  on  onions.     The  crop  is 
large...  it's  coning  on  the  market  at  one  time,  as  is  the  case  v;ith  most 
crops ...  coiTimercial  storage  is  filling  rapidly  and  is  not  sufficient  to  get 
the  entire  crop  out  of  the  weather.     If  some  of  the  crop  is  lost  and 
onions  move  out  of  storage  space  at  a  rapid  rate  later,  there  probably  v;ill 
come  a  tine  betv/een  now  and'  the  next  liarvest  season  i;hon  storage  space  and 
grocery  bins  will  be  bare. 

To  safeguard  against  this. . .several  additional  pounds  stored  at  home  now 
will  help  spread  the  supply  out  evenly  during  coming  months.     This  will  also 
mean  that  more  space  will  be  available  in  commercial  storage  for  the  onions 
meal-planners  and  housewives  will  vrant  next  spring. 

Select  and  Store  Properly 

Home  storing  is  relatively  simple  and  easy  if  a  few  fundamental  rules  are 
followed.    For  satisfactory  home  storage. .. select  good,  fully  dried  onions 
and  keep  them  in  a  dry  place.     This  is  very  important  because  dampness  may 
cause  them  to  sprout.     The  temperature  is  important  too... It  should  be  as 
near  to  freezing  as  possible  but  not  cold  enough  for  the  onions  to  freeze* 
They  store  satisfactorily  at  from  32  to  55  degrees. 

They'll  need  lots  of  circulation  too... so  spread  them  out  instead  of  piling 
them  up.    A  pantry  or  attic  is  usually  bettor  than  a  collar  because  cellars 
are  often  damp.     If  there's  a  .place  overhead  in  the  garago  or  on  the  back 
porch  or  some  other  such  place  wh  ;ro  you  can  place  a  screen  and  spread  out 
the  onions. . .they ' 11  keep  satisfactorily  if  the  temperature  remains  above 
freezing. 

Selecting  onions  for  storage  is  also  important,    V/hen  you're  buying  look  for 
bright,  clean  hard  onions  vdth  dry  skins.     Be  sure  to  examine  the  stem  end. 
Moistnoss  here  may  mean  the  onion  is  rotted  on  the  inside. 

Don't  be  alarmed  at  bro7m  stain  on  the  outside  layers  bocauso  this  doesn^t 
necessarily  moan  the  onion  is  injured  or  bad  if  it's  liard  and  dry.  And 
any/ray  much  of  tho  stain  vail  disappear  when  the  outer  layers  are  peeled  off. 
Sometimes  misshapen  onions  are  wasteful  to  prepare  but  otherwise  they're 
perfectly  edible. 
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 A  GIANCE  INTO  THE  U,  S.  SUGAR  BOWL  

Did  you  know  that  more  sugar  is  being  used  in  this  country  than  before  the 
Twar?    Not  only  are  homemakers  and  food  processors  putting  quite  a  drain  on 
the  national  sugar  bowl,  but  much  sugar  is  being  made  into  industrial 
alcohol  for  synthetic  rubber. 

These  demands  plus  smaller  sugar  beet  crops  and  restricted  imports  because  of 
the  war  will  make  the  stock  carry-over  at  the  end  of  this  year  smaller  than 
at  the  end  of  1943. 

Sugar  Has  Many  Uses 

Some  retail  stores  have  reported  temporary  shortages  of  sugar  and  this  is 
chiefly  because  U.  S.  distributors  are  behind  schedule  on  orders  as  a  result 
of  labor  shortages  and  inland  car  movement  difficulties.    Preliminary  infor- 
mation from  the  War  Food  Administration  shows  that  the  consumption  of  sugar 
in  the  United  States  during  the  first  eight  months  of  1944  vras  more  than 
450,000  tons  higher  than  for  the  same  period  last  year. 

This  was  a  good  crop  year  for  fruits  and  vegetables  and  more  homemakers  and 
commercial  food  processors  were  in  the  market  for  sugar.     Then,  during  the 
flush  season  of  milk  production,  extra  sugar  was  granted  for  the  manufacture 
of  condensed  milk. 

Also  supplementary  sugar  was  allotted  to  permit  increased  freezing  of  egg 
yolks  and  manufacture  of  eggs  into  commercial  food  products.     This  measure 
was  taken  when  eggs  were  in  abundant  supply.     Then  too,  more  sugar  was  used 
to  replace  reduced  supplies  of  corn  syrup  sv/eetners.     In  addition  to  these 
food  uses,  700,000  tons  of  sugar  have  been  used  in  the  form  of  high  test 
molasses  for  the  manufacture  of  industrial  alcohol. 

Demand  Reduces  Stocks 

,To  meet  these  demands  for  sugar  Tfe  have  beet  and  cane  sugar  from  crops  grown 

in  the  United  States  and  cane  sugar  imports  from  the  Caribbean  area.  The 

U,  S,  production  of  beet  sugar  for  January  through  August  totaled  47,000  tons 

During  the  same  period  almost  750,000  tons  were  distributed.     This  meant 
reducing  stocks  of  beet  sugar  on  hand  January  1  from  a  total  of  838,000  tons 
to  136,000  tons  on  September  1,     This  is  the  lowest  inventory  recorded  for 
this  date  since  1934. 

Production  of  cane  sugar  in  the  United  States  during  the  first  eight  months 
was  84,000  tons  and  arrivals  from  the  Caribbean  area  were  over  three-and- 
a-half-million-tons  ,,  ,a  total  of  3,830,000  tons.    But  more  than  four  million 
tons  was  distributed. ,, so  cane  sugar  inventories  were  reduced  from  929,000 
tons  to  545,000  tons  by  September  1, 

Axis  Still  Have  Important  Producing  Areas 

With  the  A;xis  dominating  such  important  sugar  producing  areas  as  Java  and  the 
Phillipine  Islands,  the  Caribbean  area  has  become  increasingly  important 
as  the  sugar  granary  of  the  United  States  and  our  Western  Allies,  With 


shipping  difficulties  and  reduced  production  in  some  domestic  areas,  ration- 
ing of  sugar  was  necessary .. .also  international  allocations. 

Under  the  allocations  procedure,  the  United  Kingdom,  Canada,  Russia  and 
other  friendly  nations  relying  on  the  Caribbean  area  for  sugar  continue  to 
receive  some  direct  from  this  source  and  some  from  quantities  delivered 
first  to  the  United  States  for  -refining . 


 SPRBADHTG  3UTTBR  TRim^BR  

The  cliances  are  ono-hundred-to-one  your  listeners  want  to  know  why  the^'' 
can't  buy  as  much  butter  as  their  ration  coupons  vfould  allov/-  and  v;-hy 
supplies  will  continue  tight  the  rest  of  the  year.-    The  following- review  may 
ansvrer  a  few  of  their  questions. 

Civilian s  Get  Largest  Percent 


As  far  as  supply  is  concerned-,  U.  S,  civilians  vfill  get  80  out  of  every  100 
pounds  of  butter  manufactured  tliis  ^'■ear.    Fifteen  pounds  of  every  hundred 
goes  to  our  armed  forces  and.  the  remaining  five  out  of  every  hundred  pounds 
will  be  sent  to  the  Russian  army .. .chief ly  for  use  in  hospitals.  The 
average  civilian  share  this  year  v/ill  be  slightly,  less  than  12  pounds  as 
compared  v/ith  16,7  pounds  for  the  years  betvveen  1S35  and  1939,  > 

Government  Purchases  Are  Less  This  Year  "  ■ 

This  year  the  government  bought  285-million  pounds  of  butter.     The  purchases 
last  year  v/ere  464-mil lion  pounds.    Not  as  much  butter  vxas  bought  this  year 
because  of  some  carry-over. 

Last  year  the  government  had  no  butter  stocks  on  hand  and  was  forced  to 
procure  butter  under  a  set-aside  order.     This  meant  that  butter  manufacturers 
were  required  to  reserve  a  certain  part  of  each  month's  supply  for  purchase 
by  government  agencies .. .with  set-asides  highest  in  months  of  peak  production. 

Civilian  Supplies  Remain  Tight 

Even  with  greatly  reduced  purchases  for  v/ar  uses,  civilian  supplies  the 
remainder  of  this  year  will  be  as  tight  as  thejr.  were  during  the  same  period 
in  1943. 

There  are  several  reasons  for  this.    More  people  are  anxious  to  buy  butter 
than  ever  before.     Our  supplies  are  being "  shared- vrith  our  servicemen  and 
with  Russian  soldiers.     Ililk  production  is  now.,declining  seasonally.    And  . 
butter  production  is  nov/  smaller  than  in  peace vimo. 

For  the  first  seven  months  of  this  yoar,  butter  production  was  131-million 
pounds  smaller  than  the  first  part  of  1943.     July  production  Mas  the  lo-vrest 
in  22  years.     And  in  August  and  September,  it's  expected  to  bo  15-million 
pounds  lov/or  than  in  the  same  txTO  months  last  year","'    That's  v/hy  some 
sections-  of  the.  country ,.  .especially  those  farthest  from  the  major  butter 
producing  aroas  in  the  Mi-d-West, .  .are  nov;  noticing  vliniit-od  supplies. 


Milk  Produaction  i£  Big  But  so  is  Demand 

Smaller  butter  production  is  not  the  result  of  smaller  milk  production. 
Annual  milk  production  is  about  15-billion  pounds  higher  than  before  the  war. 
It's  just  that  none  of  this  increase  is  reflected  in  butter  manufacture. 
That  added  supply  has  meant  more  fluid  milk,  cheese,  evaporated  milk  and 
milk  powder. 

Civilians  are  drinking  between  20  and  25  percent  more  milk  now  than  before 
the  war.     This  increase  was  desirable  from  a  nutritional  standpoint  and 
government  food  officials  were  reluctant  to  cut  back  fluid  milk  sales,  . 

The  dairy  products  most  in  demand  for  military  export  are  vrhole  milk  povj-der, 
Cheddar  cheese  and  evaporated  milk  because  they  pack  vfell...take  relatively 
little  space... and  store  safely.    As  the  number  of  men  overseas  increases 
so  do  military  requirements.    U.  S.  military  forces  have  asked  for  about 
75  percent  more  evaporated  milk  in  1944  than  in  1943, 

This  September,  butter  manufacturers  are  reserving  20  percent  of  their 
supply  for  the  government.     But  beginning  October  l..,and  until  the  spring 
when  production  gets  seasonally  higher... all  butter  made  vvlll  be  for 
civilians, 

t   

 FKESENT  HEAT  SUPPLIES  

Many  homemakers  are  finding  that  the  moat  supply  picture  is  a  constantly 
changing  one,    A  few  months  ago  all  cuts  of  pork  were  abundant, ,  .novr  ham 
and  bacon  and  pork  loins  are  scarce.     One  reason  for  this  is  that  not 
nearly  the  number  of  hogs  are  coming  to  market  as  a  few  months  ago  and  not 
as  many  as  a  year  ago.  ' 

It's  estimated  slaughter  for  October  through  December  will  be  at  least 
15  percent  less  than  for  the  same  period  last  year.    Also  federally  inspected 
packers  are  required  to  set-aside  about  a  third  of  the  pork  they  slaughter 
for  military  and  other  war  agency  requirements.     Shoulders,  hams,  loins  and 
bacon  are  the  chief  cuts  being  taken, 

« 

Supplies  Soon  Should  Be  More 

As  the  1944  spring  pig  crop  begins  moving  to  market  in  November  there  mil 
"be  an  improvement  in  supplies,  but  for  the  next  few  weeks  the  homemakei:  will 
find  her  choice  of  pork  pretty  limited. 

She  will  also  find  less  lamb  and  mutton  for  family  meals  this  year  as  the 
lamb  crop  is  considerably  under  that  of  a  year  ago.     HoViTever  the  heavy 
marketing  season  of  the  year-  is  approaching  and   supplies  of  this  meat  v;-ill 
increase  during  the  next  five  or  six  weeks. 

Record  Cattle  Marketings  arc  in  pro spect 


While  movement  of  beef  cattle  to  market  is  still  slow,  record  marketings  are 
expected  in  October  and  early  November.  Most  cattle  have  been  sent  directly 
to  the  packing  plant  from  the  vfestern  and  southwestern  range  country  vfithout 
being  finished  in  the  feed  lots  of  the  middlev/est. 
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This  means  more  utility  and  comriercial  grade  meat  even  though  some  choice 
cuts  come  from  range  fed  cattle.     The  choice  cuts  of  beef  will  continue  to 
be  scarce  for  the  next  month  or  two  at  least  because  60  percent  of  the  beef 
slaughtered  under  federal  inspection  and  which  meets  army  specifications... 
must  be  set-aside  for  vmr  uses.     This  is  nearlj'-  a  third  of  our  beef  supply. 

Calf  slaughter  has  been  heav^'  during  the  summer  and  vrill  continue  so  for 
the  next  few  months.    Witli  no  set-aside  on  veal,  most  of  the  supply  is 
available  for  civilian  trade. 

This  year  beef  and  veal  will  make  up  about  45  percent  of  the  total  meat 
supply.    About  51  percent  of  our  meat  will  be  pork,  and  lamb  and  mutton  v/ill 
provide  the  remaining  4  percent. 

■  CORRECTION  OK  APPLE  STORY  

In  the  story,  "The  Fall  For  Apples,"  appearing  in  last  week's  issue  we  said 
the  1944  expected  crop  of  apples  v/as  one  and  a  quarter  million  bushels.  The 
correct  figure  according  to  the  September  11  crop  report  should  read  one 
hundred  and  a  quarter  million  bushels. 

Of  this  expected  crop  an  estimated  3  to  4  million  bushels  wore  blown  to  the 
ground  along  the  Atlantic  seaboard  by  the  tropical  hurricane  September  14. 
Thousands  of  volunteers  from  nearby  tovms  have  been  helping  the  grov/ers 
gather  the  fallen  fruit,  and  consumers  in  the  heavily  populated  eastern 
areas  are  being  urged  to  take  advantage  of  the  temporary  market  surplus. 
Most  of  the  apples  that  fell  T;ero  ripe  and  many  were  bruised  only  slightly 
if  at  all. 

The  main  course  of  the  hurricane  where  most  of  the  apples  dropped  v^as  from 
southeastern  Llaryland  directly  north  through  Nevy  Hampshire  to  southern  maine 

 RAISIFS  FOR  TIIL  HOLIDAYS  

Homemakors  can  expect  more  raisins  on  the  market  from  now  on  and  through 
the  holidays  because  the  War  Food  Administration  is  offering  two-million 
pounds  for  sale  through  normal  trade  outlets.     Some  are  Thompson  seedless 
and  the  balance  are  seeded  Muscats. 

This  supply  of  raisins  should  be  welcome  news  to  those  women  who  bake 
their  ovm  holiday  fruit  cake.     Raisins  also  add  flavor  and  food  value  to 
salads,  mincemeat,  rice  or  bread  puddings,  and  sauces  for  meat. 

They  can  be  used  to  stuff  the  centers  of  baked  apples  for  dessert.  By 
using  raisins  in  cookies  or  cake,  the  homemaker  is  tucking  extra  calories 
in  the  box  lunch  that  goes  to  school  or  \fork. 


..     ,   ON  THS  CHINESE  IffilJTJ  

Many  of  us  are  giving  more  thought  to  China  than  ever  boforo  since  many 
Americans  are  "over  there."    People  are  asking  questions  about  this  large 
and  rather  mysterious  country,  China ...  questions  about  its  ancient 
civilization. . .its  education  and  recreation,  customs  and  food.     One  seventh 
grader  asked  her  dad,  "Do  they  have  a  Basic  Seven,  too?" 
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Their  Food  Grouping  is  Different 

Dr.  Mark  Graubar'd,  of  the  VJar  Food  Administration,  who  has  studied  the  food 
habits  of  many  countries  has  answered  some  of  these  questions  about  what 
the  Chinese  eat. 

Referring  to  the  Basic  Seven  he  says  Chinese  scientists,  too,  have  certain 
nutritional  recommendations,  but  the  groupings  are  different  from  ours. 
People  can  get  the  nutrients  necessary  for  growth  and  health  from  many  foods 
and  many  different  combinations  of  foods* 

Scientists  frequently  assure  us  that  the  traditional  eating  habits  in  almost 
any  part  of  the  world  can  be  modified  or  balanced  in  such  a  vmy  that  everyone 
could  be  properly  fed... yet  continue  to  enjoy  foods  he's  accustomed  to  eating. 

Many  'Suffer  From  "Hidden  Hunger" 

During  peace-time  the  average  Chinese,  usually  got  enough  calories  in  his 
diet,  but  he  still  suffered  from  "hidden  hunger."     By  that  is  meant,  the 
diets  of  the  majority  generally  were  deficient  in  iron,  protein,  fats,  and 
(  calciixm. 

In  southern  China  they  lack  vitamins  A  and  B,    North  China  needs  more 
vitamins  A  and  D.     In  the  south,  they  eat  rice,  barley  and  millet,  but  no 
bread.    And  in  the  north  where  wheat  and  rye  bread  is  a  staple  part  of  the 
diet,  rice  is  not  popularly  liked. 

They  Like  Assortment  of  Vegetables 

The  Chinese  diet  is  mainly  vegetarian.     The  people  get  their  protein  from 
cereals,  vegetables  and  legumes. . .especially  soya.     Vegetables  of  many 
kinds  are  fairly  plentiful.     Greens  are  a  regular  part  of  the  diet. 

Sv/eet  potatoes  are  popular. .  .much  better  liked  than  white  potatoes.  They 
may  be  explained  by  the  shortage  of  sugar  in  Chinese  diets.     Sorghum  and  , 
sugarcane  juice  are  the  common  sweets,  but  they  are  not  plentiful.  The 
Chinese  never  put  sugar  in  tea  which  they  consume  in  large  quantities. 
Except  in  the  homes  of  the  wealthy  sweet  desserts  are  almost  unheard  of. 
Fruits  are  pretty  widely  eaten. 

They're  Short  of  Vitamin  A 

The  surprising  omission  in  Chinese  meals  is  along  the  dairy  line.  The 
people  have  no  milk,  butter  or  cheese  v/hatevor  and  very  fev/  eggs,  v;hich 
explains  the  widespread  deficiency  in  vitamin  A.     They  have  a  little  fat,., 
vegetable  oil.,,v/hich  is  used  sparingly  in  cooking  and  seasoning. 

The  people  who  live  close  to  the  coast  get  fish  occasionally.     If  the  Chinese 
distribution  system  for  food  v^ere  better  more  people  could  enjoy  this  supply 
of  fish. 

Most  Chinese  consider  themselves  lucky  to  get  mutton  once  a  month.  It's 
such  a  treat  that  they  cut  it  in  very  small  pieces  and  mix  it  with  rico  and 
vegetables.     Otherwise  meat  is  very  rare. 
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Peasants  are  Economical 

At  least  in  one  respect  the  Chinese  peasants  eat  more  v/is^ly  than  their 
more  affluent  neighbors.     Because  they  have  very  little  fuel  for  cooking 
they  are  less  likely  to  overcook  their  vegetables  and  they  alvmys  use  the 
water  in  v^hich  they  cook  them  for  soups  or  sauces..   Consequently,  they 
lose  less  of  the  minerals  and  vitamins  contents  of  vegetables.    And  because 
food  is  hard  to  get  they  are  not  so  apt  to  refine  the  cereals,  retaining 
the  extra  food  value  found  in  the  outer  coats  of  grains. 
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*  BEST  BIT/S        FRESH  FRUITS  AM)  VEGETABLES  * 

*  '  * 

*  Based  on  comparative  abundance  and  relatively  low  * 

*  price,  in  most  retail  markets  of  the  Southwest,  * 

*  as  reported  by  the  \WA  Office  of  Distribution,  * 


Onions  maintain  their  place  at  the  head  of  the  XIar  Food  Administration's  list 
of  best  food  buys  for  the  third  consecutive  v/eek.    Plentiful  and  reasonably 
priced,  these  flavorful  menu-aids  are  the  first  thought  in  consumer  marketing 
this  fall. 

Irish  potatoes  also  are  a  popular  vegetable  and  take  second  place  on  the 
best  buy  list.     Cabbage,  carrots,  tomatoes  and  peppers  are- other  good 
selections. 

Peaches  surpass  apples  as  the  favorite  fruit,  v/ith  consumers  apparently 
taking  advantage  of  the  dwindling  supply  while  they  can.     Pears  and  prunes 
also  rate  among  the  best  buys  in  fruits. 

"Best  Buys"  in  Key  Markets  , . . 

ARKAIISaS;        Little  Rock. ...  Irish  potatoes,  oranges,,  head  lettuce,  carrots,  ■ 

grapes, 

COLORADO:        Denver  Apples,  cantaloups,  peaches,  pears,  prunes, 

tomatoes,  cauliflower,  onions,  green  peppers, 
potatoes. 

KANSAS:  Topeka  Peaches,  prunes,  apples,  onions,  caulif lov/er . 


Wichita  and) 
Hutchinson  ) 


...Cabbage,  onions,  peaches,  pears,  oranges. 


LOUISIAIJA;      Baton  Rouge.... Red  and-v/nito  potatoes,  .onions,  cabbage,  carrots. 
New  Or  lean s ... .Potatoes ,  tomatoes,  onions. 

Shreveport  Apples,  Irish  potatoes,  onions,  okra ,  cabbage. 
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NEliV  MEXICO;    Albuquorque . . .  .Apples,  cabbago,  onions,  potatoes,  tomatoes, 
and  Gallup. .. .carrots,  peaches,  pears,  bell  peppers,  green 
chili,  cucumbers,  egg  plant,  radishes. 

Taos  and  Peaches,  potatoes,  cabbage,  squash,  onions, 

SantaFe, ...... lettuce ,  cauliflower. 

Ro swe 1 1  Cucumbers,  turnips,  tomatoes,  onions,  carrots, 

squash,  peas,  peaches,  bell  peppers. 

OKLAHONA:        Oklahoma  City . .Apples,  carrots,  peaches,  potatoes,  pears, 

sweet  potatoes,  onions,  tomatoes. 


TEXAS: 


Fort  Viforth, ...  .Apples,  cabbage,  carrots,  cauliflower,  onions, 
blackeyod  poas,  poppers,  prunes,  potatoes, 
rutabagas,  squash,  sv/oet  potatoes,  tomatoes. 


Houston 


Cabbago,  onions,  potatoes,  peppers,  prunes, 
apples. 


I 
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IN    T  li  I  S  ISSUE 


OHIOKS  HOLD  THE  ? SPOTLIGHT. current  surplus  temporarjr.  Urge 

homemakers  to  bu.y;  onions  now. .  .while  they're  cheap... "and 

store  to  insure  -their  winter's  supply,  '         '  . 

VITAl^III  C  VEGETABLES. .  .in  the  turnip  and  cabbage  fanilies  will  be 
generally  available  for  -v/inter  meals. 

BAKERS  MY  SEND  G  I  GIFTS .Adequate  wheat  supply ..  .prompts  relax- 
ation of  restr.icj:ions  on  bakery  products. 

A  GRADE  FOR  EGGS. ..Four  standards  for  shell  eggs ...  provide  ■  better 
quality  to  s^%t  purpose  and  purse. 

MORE  NUTS. . .Biggest  tree  nut  crop  in  history .English  walnuts... 
almonds .. .and  pecans  top  production  list.  ' 

A  NEIT/  WAY  FOR'cHEESE  IVHEY. ,  .Penicillin. .  .wonder  drug. .  .prcduced 
successfully  with  mdlk  sugar  from  whey. 

FROZEN  FOOD  BU^'S ...  storage  shortages  force  frozen  foods  into 
retail  channels .. .fruits  to  army  in  jams  and  preserves... 
vegetables  to  homemakers.  .  , 

OYSTERS  R  IN  SEASON. . .rank  high  in  taste  appeal... 'in  nutritional 
value. ,.  supply  somevj-hat  curtailed. 


WAR  FOOD  MmmsmwH 

Office  of  Disfribuiion 
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 ONIONS  HOLd'tHS  fipOTLIGHT-'-  

Cleopatra  had  onions  for  breakfast .. .pungent  little  battons  gathered  by  her 
gardener  from  the  banks  of  the  Nile... where  they  grevf  wild.  Your  listeners 
may  not  relish  onions  for  breakf ast, . .but  they  must  have  them  for  hamburger 
fries,  T/iener  roasts  and  picnics. .  .and  they  may  not  be  able  to  buy  onions 
for  these  outings  that  this  crisp  autumn  weather  demands  of  every  good  hofit 
and  hostess. . .unless  they  buy  their  onions  now. 

Buy  Onions  Now  and  Save  Money 

The  current  onion  surplus  is  temporary.    As  soon  as  the  season  passes... 
and  the  current  crop  goes  off  the  market, ,. onions  on  the  grocery  shelves 
will  ccme  from  storage.     They  v/ill  be  higher, ..for  the  price  must  include 
the  cost  of  storage. ., insurance, ., extra  handling, ., shrinkage, . .and  spoilage. 
Your  listeners  can  save  money... if  they  will  buy  their  winter's  supply  of 
(unions  today. ,  .while  they  are  plentiful  and  cheap,,,  the  cheapest  onions  have 
been  in  the  last  tv/o  years.    Buy  an  extra  sack  and  give  that  barbecue  or 
steak  fry  you've  been  promising  all  your  friends. 

Store  Onions  in  the  Garage 

You  don't  need  an  elaborate  storage  space. to  keep  onions  through  the  winter., , 
however,  it  must  be  frost-proof ,. .Onions  must  not  be  allowed  to  freeze,., 
it  ruins  them.    Place  a  screen  door  on  the  rafters  of  your  garage  and  spread 
your  onions  over  it.     The  screen  will  allow  the  air  to  circulate  freely:., 
and  keep  your  onions  from  rotting. 

Eat  Onions  Every  Day 

Eat  onions  every  day,., they  won't  keep  your  friends  away... not  if  they're 
cooked. .. served  in  a  salad  or  used  to  flavor  your  favorite  dish.     If  you 
want  to  be  lauded  as  a  good  host  or  hostess ,, .feature  French  fried  onions. 
They're  easy  to  prepare,  too.     Take  8  pounds  of  onions. . .peel,  cut  crosswise 
into  very  thin  slices... and  separate  into  rings.     Soak  these  onion  rings  in 
milk  for  one-half  hour,,. then  drain... and  dip  in  flour.    Have  your  deep  fat 
hot.,,at  least  370  degrees  Fahrenheit  or  188  degrees  Centigrade,  before  you 
drop  your  onion  rings  into  it.    Fry  them  until  they  are  a  golden  brown... 
then  drain  on  absorbent  paper.     Sprinkle  onion  rings  generously  with  salt 
and  serve  them  while  they're  hot.    Eight  pounds  of  onions  will  serve  a  picnic 
crowd  of  fifty  people,    French  fried  onions  are  a  "must"  for  a  stag  affair.,. 
Your  family  will  like  them,  too... Six  or  eight  medium  *si  zed  onions  vdll  bo 
enough  to  fry  for  the  family. 

Let  Onions  Fill  Your  Vegetable  Needs 

Well-balanced  noon  and  evening  meals  always  call  for  several  vegetables... 
and  these  days  when  wartime  factors  often  make  fresh  vegetable  markets  un- 
certain, ..  it  ♦  s  helpful  to  have  a  store  of  onions  to  fall  back  on.    You  can 
prepare  onions  so  many  different  ways  that  you  never  tire  of  theme     Try  some 
of  these  recipes. 


.      ONION  sou^ 

6  medium  sized  onions,  chopped  fine 
2  tablespoons  fat 
1  pint. boiling  water 
1  quart  meat  broth 


4  tablespoons  flour 

4  tablespoons  cold  water 

Salt- and  pepper  to  taste 

Toast 

Cheese,  finely  grated 


Cook  the  chopped  onions  in  the  fat  until  yellow,  add  to  hot  water. and  simmer 
for  20  minutes,  or  until  tender.  Add  the  meat  broth.-  Blend  the  flour  and  ■ 
cold  water,  add  seme  of  the  hot  liquid,  mix  well,  stir  into  the  soup.,  and- 
boil  for  a  fev^  minutes.  Add  the  salt  and  pepper.  Pour  the  soup  into  bovj"ls, 
place  on  top  a  slice  of  toasted  bread,  sprinkle  -vvith  cheese,  if  you  likej-  .  . 
and  serve  at  once. 

:  BUTTERED  OR  CRE/iMED  ONIOITS  '     .  '  [r  M 

Skin  the  onions  and  if  very  large  size,  cut  in  half.     Cover  with  lightly  " 
salted  boiling  water  and  simmer.     To  prevent  strong  flavor  and  dark  color, 
do  not  cover  and  do  not  overcook.     Drain  and  season  to  taste  with  salt, 
pepper,  melted  butter  or  fortified  margarine,  and  chopped  parsley  if    '  ' 
desired. 


For  creamed  onions,  after  draining  pour  over  the  cooked  onions  a  white  sauce 
of  medium  thickness  and  sprinkle  v^ith  paprika. 

SCALLOPED  ONIONS  AND  PEA^RJTS 


6  medium  sized  onions 
1  cup  peanuts,  ground 
1  tablespoon  molted  fat 
1  tablespoon  flour 


1  cup  milk 

1/2  teaspoon  salt 

1  cup  buttered  bread  crumbs 


Skin  the  onions,  cook  in  boiling  salted  water  until  tender,  drain  and  slice, 
Make  a  sauce  of  the  fatj  flour,  milk  and  salt.     In  a  greased  baking  dish 
place  a  layer  of  the  onions,  cover  with  the  peanuts  and  sauce,  and  continue 
until  all  are  used,  '  Cover  the  top  with- the  buttered  crumbs  and  bake  in  a 
moderate  oven  for  about*  20  minutes,  or  until  the  crunabs  are  golden  brovm. 
Serve  from  the  baking  dish, 

STUFFED  ONIONS  '  '  . 


5  or  6  large  onions 

3  tablespoons  fat 

1/2  cup  chopped  celery 

2  tablespoons  chopped  parsley 


2  cups  bread,  crumbs 
1  teaspoon  salt 
Pepper 


Skin  the  onions,  cut  in  half  crossivise,  simm.er  in  salted  v/ater  until  almost 
tender,  and  drain.    Remove  the  centers  v/ithout  disturbing  the  outer  layers 
and  chop  fine.    Cook  the  celery  and  parsley  in  the  fat  for  a  few  minutes, 
then  add  the  broad  crumbs,  salt,  pepper  and  chopped  onion.     Fill  the  onion 
sholls  with  this  stuffing,  and  bake  in  a  moderate  oven  for  about  30  minutes, 
or  until  the  onions  are  tender. 


For  a  more  hearty  dish,  chopped  cooked  meat  or  fish  or  baked  beans  may  be 
used  in  the  stuffing  in  place  of  most  of  the  bread  crumbs. 
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 VI^AI-^™  C  VEGETABLES  

More  and  more  the  Basic  Seven  food  chart  is  being  used  as  the  guide  for 
selecting  the  right  kinds  of  food  daily  for  better  health.    Only  Tfhen  the 
right  amount  of  foods  from  each  group  are  eaten  daily  does  the  body  get  its 
needed  supply  of  energy,  calories,  protein,  minerals  and  vitamins. 

Vitamin  G_  Vegetables  are  Plentiful 

One  of  the  beauties  of  the  Basic  Seven  chart  is  that  it  is  designed  to  fat 
available  food  supplies.     For  example.  Group  Two  foods  are' notable  for 
vitamin  C,  that  vitamin  which  among  other  functions  holds  or  binds  the  cells 
of  the  body  together. 

The  citrus  fruits  and  tomatoes  are  usually  named  when  we  think  of  headliners 
in  this  group.     But  there  are  several  vegetables  rich  in  vitamin  C  v;hich 
might  well  be  called  to  the  attention  of  the  homemaker.     These  vegetables 
will  be  generally  available  for  fall  and  winter  meals. 

Erussel  sprouts,  broccoli,  cabbage,  rutabagas,  cauliflower  and  turnips  belong 
in  this  Group.     Sweet  potatoes  and  white  potatoes  can  bo  relied  on  to  help 
out  with  vitamin  C  also  because  we  can  use  them  often  in  our  daily  meals. 
They're  not  as  high  in  vitamin  C  though  as  the  cabbage  and  turnip  families. 

Cook  Vegetables  no  Longer  Than  Necessary 

Vitamin  C  is  very  unstable  except  in  acid  foods  such  as  citrus  fruits  and 
tomatoes.    Air  and  long  cooking,  in  particular,  hasten  its  destruction.  So 
vitamin  G  vegetables  should  be  prepared  as  close  to  serving  timo  as  possible. 
And  the  cooking  should  not  be  any  longer  than  necessary  to  tenderize  the 
vegetable . 


 BAKERS  MY  SEND  G  I  GIFTS  

Baking  companies  who  have  employees  in  the  armed  forces  may  send  Christmas 
gifts  of  fruit  cake  or  other  bakery  products  to  these  men  and  women  if  they 
desire  to  do  so,  according  to  the  YiTar  Food  Administration,     This  action  was 
necessary  because  of  restrictions  in  V^ar  Food  Order  No.  1. 

Plentiful  Supply  of  vnioat  Makes  Relaxation  Possible 

As  you  know,  War  Food  Order  No.  1  deals  virith  bakery  products.     It  restricts 
the  making  by  a  baker  of  more  than  twenty  varieties  of  bread  and  twelve 
varieties  of  rolls  in  any  one  v/eok. .  .determines  the  amount  of  sugar  and 
shortening  in  bread. . .requires  that  white  bread  and  rolls  be  enriched. 

It  also  bans  consignment  selling  and  prohibits  any  baker  from  making  gifts 
or  samples  of  his  products  to  any  person  except  charitable  institutions. 
The  Order  was  passed  to  conserve  food  and  effect  econoraies  in  the  baking 
industry. 

Because  of  a  more  plentiful  supply  of  wheat  and  other  ingredients  usod  in 
bakery  products,  the  T/FA  is  giving  permission  to  all  bakers  who  vdsh  to  send 
bakory  products  as  Christmas  gifts  to  their  employees  in  the  armed  services. 
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 A  GRADE  FOR  EGGS   ' 

Many  of  our  food  products  are  graded  today  because  distributors  and  consumers 
Twant  to  get  the  quality  of  merchandise  they  pay  for.    When  an  identifying 
mark  or  label  is  attached  to  these  food  products,  the  consumer  can  select 
the  quality  that  best  suits  her  purpose  and  purse. 

Four  Standards  For  Eggs 

The  War  Food  Administration  through  its  Dairy  and  Poultry  Branch  is  super- 
vising the  use  of  four  standards  for  individual  shell  eggs.     The  consumer 
will ■ recognize  those  standards  as  U.  S.  Grade  AA,  A,  B;  and  G.  Perhaps 
your  listeners  are  familiar  with  these  classes,  but  do  not  know  the  quality 
requirements  for  each  grade. 

The  U.  S.  Grade  AA  eggs  are  found  on  only  a  few  markets,  and  must  pass  the 
highest  requirement  tests.     The  yolk  is  well-rounded  and  has  a  firm  up-stand- 
ing appearance  ,  because  it  is  surrounded  by  a  v/hite  that  is  clear  and  thick. 

The  U.  So  Grade  A  is  available  on  most  markets.     The  yolk  is  well-rounded  and 
the  white  is  clear  and  nearly  as  firm  as  that  of  Grade  AA.     Both  of  these 
grades  provide  the  highest  type  of  breakfast  eggs. 

Grade. B  eggs  can  be  used  both  for  table  and  for  cooking.     The  yolk  is  some- 
what flattened  and  may  have  a  slightly  mottled  appearance.     The  v;hite  is  less 
firm  and  spreads  out  more  than  in  the  higher  grade  eggs.     Grade  B  eggs  are 
now  particularly  plentiful  in  miany  sections  of  the  country,  "  ' 

The  grade  G  egg  is  the  lowest  grade  of  edible  eggs.     The  yolk  may  be  flat. 
The  white  is  very  thin  and  watery.     The  best  use  of  this  grade  is  for  general 
cooking  purposes. ..  it  is  just  as  suitable  for  this  purp,o_'5e  as  the  higher 
grades.    .All  grades  have  approximately  the  same  food  va~rue,       — ■  -■■•-..:_Li. 

Grading  eliminates  inedible  eggs  from  mixed  collections.     Thus  tlao  homemaker 
.is  assured  tv/elve  good  eggs  in  every  dozen  she  buys-  '■  ■ 

-MORE  HUTS  —  -  ■ 

September  estimates  by  the  U.  S,  Department  of  Agriculture  indicate  the 
...biggest  crop  of  tree  nuts  in  history,  about  15  percent  .above  that  of  1943. 
Here  are  some  highlights  on  this  year's  nut  crop.  '    ■ 

In  order  of  the  quantity  produced,  the  four  most  important  nuts  among  the 
tree  varieties  in  the  United  States  are  English  walnuts,  pecans,  almonds  and 
filberts.     Peanuts  are  not  included  in  this  group  because  they  are  classified 
as  a  ground  nut.  ■  Nut  eaters  consume  about  three  times  as  many  peanuts  as  all 
tree  nuts  combined.   

Many  Nuts  Marketed  in  Shell  -  ■■•:>«,•.,,; 

It's  of  interest  to  note  that  about  half ' of  our  total  walnut,  pecan,  almond 
j  and  filbert  crops  are  marketed  in  shell ...  through  grocery  stores  and  at  nut 
and  candy  counters.     The  remainder  are  shelled  commercially,  and  the  majority 
of  these  nuts  reach  the  public  as  an  ingredient  in  baked  goods,  soda  fountain 
j  concoctions  and  candies. 
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English  Walnut  Crop  Big 

Ninety  percent  of  our  native  English  T/alnuts ...  sometimes  called  Persian 
v/alnuts. .  .are  grown  in  California.     Oregon  produces  the  balance.     This  year's 
crop  promises  to  yield  almost  150-million  pounds  of  nuts.    August  vias 
relatively  cool  v/hich  favored  the  development  of  the  nutmeats  into  full  size 
and  rich  flavor.     September  is  the  harvest  month  for  walnuts. 

Pecans  Divided  Into  Tv;o  Classes 


Pecans  grov/  in  many  of  the  southern  states  from  the  eastern  coastal  areas 
to  Texas  and  Oklahoma  in  the  southv;ost. 

For  selling  purposes  pecans  are  divided  into  two  grades  knovm  as  "improved" 
pecans  v/hich  average  about  40  percent  of  the  total  crop,  and  the  "seedling" 
pecans  vdiich  are  not  as  large  generally  as  the  improved  pecans. 

Pecans  Reach  Harvest  Peak 

About  75  percent  of  the  pecan  crop  is  shelled  commercially.    Most  of  the 
shelled  pecans  are  in  the  seedling  class  leaving  the  larger  pecans  for  sale 
in  shell.     Total  production  mil  probably  come  close  to  14S-million  pounds. 
This  pecan  harvest  will  bo  at  a  peak  in  Hovsmbor. 

Almonds  and  Filberts  Come  From  Pacific  Coast  States 

California  is  the  almond  state,  producing  about  40-million  pounds.  The 
harvest  of  these  nuts  began  in  August.    Filberts,  often  knovm  as  hazel  nuts, 
are  usually  harvested  in  September  in  Washington  and  Oregon,  the  two  top 
producing  states.     The  crop  is  estimated  at  14-million  pounds. 

Imp-?rted  Nut  Supply  is  Uncertain 

Filberts,  chestnuts  and  almonds  are  often  imported  from  the  Mediterranean 
area.    Prospects  for  their  import  this  year  are  uncertain,    Brazil  nuts, 
from  Brazil  of  course,  if  at  all  available,  will  be  in  very  limited  quantities. 
Cashew  nuts  come  from  India  when  v/e  can  get  them.     But  we  can  expect  certain 
supplies  in  our  own  country  of  black  walnuts,  butternuts,  pinon  and  hickory 
nuts. 

Military  Nut  Requirements  are  Small  This  Year 

The  military  and  war  service  requirements  for  this  year's  nut  crops  are  very 
small.     Salted  nuts  in  vacuum  packed  cans  will  bo  included  in  thousands  of 
Christmas  boxes  to  the  boys  overseas  this  year... some  sent  by  relatives  and 
friends ...  some  by  the  Red  Cross  and  other  organizations. 


 A  NEIT  WAY  FOR  CHEESE  WHEY  

Cheese  whey  like  other  dairy  products  is  taking  on  increased  usefulness  since 
the  war.  Lately  it  has  been  processed  for  milk  sugar.  This  is  the  result  of 
an  increased  demand  for  milk  sugar  for  the  new  wonder  drug. . .penicillin. 
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Large  Quantities  Tfere  Wasted 

Previous  to  the  war  most  of  the  cheese  whey  in  this  country  had  such  little 
commercial  value  that  factories  were  poorly  repaid  for  salvaging  it. 

Although  a  small  amount  v/as  dried  and  used  as  a  protein  and  vitamin ^  supple- 
ment for  coi'Tmercial  poultry  feed,  most  of  it  was  returned  to  the  farms  and 
fed  to  calves.     And  large  quantities  were  v/asted  despite  the  fact  that  whey 
contains  important  amountsof  protein,  riboflavin,  vitamin  B^,  calcium, 
phosphorus,  other  vitamins  and  minerals,  as  well  as  milk  sugar,.,or  lactose. 

Penicillin  Mold  Grows  Successfully  , 

Then  milk  sugar  made  from  whey  became  especially  important  because  scientists 
have  discovered  that  the  mold  v^hich  produces  penicillin  can  be  grown  success- 
fully in  a  culture  containing  milk  sugar.    Nor  is  the  manufacture  of  penicillin 
being  held  up  because  of  any  shortages  of  milk  sugar. 

Cheese  whey  production  had  been  mounting  because  of  military,  civilian  axid' 
Lend-Lease  requirements  for  cheddar  cheese,  and  milk  sugar  manufacturer s 
have  installed  new  plants  and  equipment  for  increasing  production,  using  .? 
whey  as  a  raw  material  for  milk  sugar,  .-^ri--.'-. 

To  encourage  cheese  manufacturers  to  salvage  their  v/hey,  the  Viar  Food  Adminis- 
tration recommended  that  the  ceiling  prices  on  whey  products  be  increased. 
This  has  been  done-  and  cheese  factories  have  found  it  profitable  to,  save  whey 
for  processing. 

Whey  Formerly  Used  Principally  in  Infant  Foods  and  Drugs   

Up  until  1943  about  six -million  pounds  of  milk  sugar  were  produced  annually 
in  this  country.     It  was  used  mostly  in  the  manufacture  of  prepared  infant 
foods  ahd  in  the  drug  trade.    Before  the  war  the  principal  raw,  material  for 
milk  sugar  v\ras  the  v/hey  by-product  from  the  manufacture  of  casein.  Case-in 
is  made  from  skim  milk, 

"The  supply  of  skim  milk  for  this  purpose  h&s  decreased  because  of  greater 
demand  for  non-fat  dry  milk  solids. .  .formerly  known  as  po¥j-dered  skim  milk... 
for  food.    As  a  result  the  whey  from  casein  was  decreased,  and  a  possible 
shortage  of  milk  sugar  was  imminent.  •  .- 

Milk  Sugar  Output  is  Doubled 

With  the  cooperation  of  the  Milk  Sugar  Industry  the  plans  of  the  War  Food  ,  • 
Administration  to  get  milk  sugar  from  cheese  whey  were  carried  out,  ,  With  .: 
the  result  in  1944,  production  of  milk  sugar  will  total  12  to  15  million 
pounds. . .more  than  double  the  amount  last  year. 

All  demands  for  milk  sugar  are  now  being  met  and  allocations  for  its.  , 
distribution  have  been  '  temporarily  suspended,  ,  ■ 

-- — froTen  food  buys-  

For  the  next  coupler  of'  months  it  may  be  difficult  to  find  freezer  storage 
space  for  the  new  pack  of  frozen  fruits  and  vegetables  unless  more  of  the 


stocks  now  on  hand  are  moved  into  trade  channels.     This  is  due  to  the 
increased  production  this  year  of  frozen  fruits,  vegetables,  meats,  fish  and 
other  perishables. 

Also,  increased  army  stocks  of  perishables  have  limited  the  amount  of  freezer 
cold  storage  space  nov/  available  throughout  the  country.     This  moans  that 
distributors  are  going  to  be  moving  stocks  of  frozen  foods  into  the  retail..  ■ 
trade  v/here  there  are  frozen  food  cc^nters  and  locker  plants. 

Frozen  Fruit  and  Vegetable  Estimates  Run  Higher  Than  Last  Year 

The  War  Food  Administration  estimates  there  are  now. . .October  1... about  474 
million  pounds  of  frozen  fruits  and  vegetables  in  storage.     This  is  almost  • 
a  fourth  more  than  was  on  hand  the  first  of  October  last  year.     Of  this 
amount  nearly  tx/o  hundred  and  fifty  million  pounds  are  frozen  fruits  and  one 
hundred  and  64  million  pounds  are  frozen  vegetables. 

Most  Frozen  Fruits  Go  t£  Army  in  Jams  and  Jellies 

While  the  total  quantity  of  frozen  fruits  is  greater  than  that  for  vegetables 
less  frozen  fruits  will  be  made  available  to  the  retail  trade.    Most  of  the 
frozen  fruits  are  diverted  to  making  jam,  jellies,  and  preserves  fa*-  the 
army.    But  those  frozen  fruits  which  are  available  to  the  homemaker  are  a 
good  buy  from  a  ration  point  angle.    Right  now  they  are  off  the  ration  list. 
Among  the  largest  frozen  fruit  supplies  v/ill  be  cherries,  peaches,  and 
strawberries. 

Homemaker s  to  Get  Frozen  Vegetables  •  ■' 

On  the  other  hand  almost  all  of  the  pack  of  frozen  vegetables  will  be  going 
to  Americans  at  home.     The  homemaker  willfind  supplies  of  baked  beans, 
snap  beans,  peas,  corn,  spinach  and  broccoli  the  most  plentiful.- .Smaller 
amounts  of  Brussels  sprouts,  cauliflower,  and  lima  beans  will  also  be  on  the 
market. 

Frozen  Baked  Beans,  A  Time  Saver,  are  Plentiful 


A  special  word  need  be  said  about  those  frozen  baked  beans.     They  have  become 
an  increasingly  important  item  in  retail  stocks.     There  are  large  stores  of 
this  frozen  vegetable  now  on  hand.     The  homemaker  will  find  them  a  time 
saver  as  they  are  already  cooked.     They  need  only  bo  heated  and  are  ready 
for  serving. 

As  for  food  value  of  frozen  foods,  exports  say  that  vitamin  losses  incurred 
in  the  freezing  process  are  relatively  small. 


 OYSTERS  R  IN  SEASON  

September  brought  the  three  R' s  for  Readin',  Ritin'  and  Rithmetic, . .and 
another  R  for  the  opening  of  the  oyster  season.     However,  because  of  labor 
shortages  in  the  producing  areas,  oysters  are  only  now  coming  to  the 
markets  in  any  quantity.     The  peak  of  the  supply  will  be  reached  at  the 
holiday  time  and  supplies  are  oj^octad  to  bo  fairly  good. 
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Supply  of  Large  Oysters  from  Atlantic  Coast  Areas  Will  be  Limited 

Large  oysters  from  the  Middle  Atlantic  and  New  England  States,  in  particular 
will  be  limited  this  year.     High  prices  paid  for  ■oysters-  last  season  caused 
many  oyster  planters,  to  market  their  stocks  of  '-iarge  as  well  as  smaller 
oysters.    Usually  the  smaller  oysters  are  held  over  for  the  following  season. 

Only  a  Few  Oj'sters  Were  Canned  Last  Spring  .  -■  . 

The  ready  market  for  fresh  oysters  this  spring  also  meant  that  few  oysters 
v/ere  canned.     Before  the  v/ar,  considerable  quantities  were  processed  in  the 
South  Atlantic,  Gulf  and  Pacific  IJorthv;est  States.     But  the  fresh  market 
sales  caused  canning  to  be  decreased  in  the  Gulf  and  South  Atlantic  areas 
and  discontinued  in  the  Pacific  Northvj-est ., 

Oysters  Rank  High  in  Taste  Appeal  and  in  Nutritional  Value 

As  a  food,  oysters  rank  high  in  taste  appeal.     In  nutritional  value,  they 
contribute  significant  amounts  of  protein,  iron,  calcium  and  phosphorus. 
These  minerals  which  oysters  supply  are  most  often  deficient  in  the  daily 
diet.     So  7/hen  oysters  are  available  on  local  marke-cs,  they're  a  good 
investment  in  nutrition. 


First  place  on  the  War  Food  Administration's  curront  list  of  b^st  food  buys 
is  shared  by  apples  from  the  fruit  group  and  onions  from  the  vegetable  group. 

Onions  are  expected  to  maintain  a  place  near  the  top  of  the  list  throughout 
the  fall  harvest  season.     Supplies  are  heavy  and  prices  lov/.     Today  is  an 
ideal  time  to  buy  onions  for  home  storage  because  prices  are  expected  to  rise 
later  on  vmen  peak  movement  is  past. 

Cabbage  is  another  good  buy  as  a  result  of  plentiful  offerings  at  rc^>scnable 
prices.  Potatoes  and  tomatoes  are  on  the  list  again,  along  vdth  cauliflov;ar 
and  green  poppers  at  several  roarkets. 


* 


BEST  BUYS  IN  FRESH  FRUITS  A!T>  VEGETABLES  * 

Based  on  comparative  abundance  and  relatively  low  price,  * 

in  most  retail  markets  of  the  Southwest,  as  reported  by  * 

the  WA  Office  of  Distribution.  * 
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Best  Buys"  in  Key  Ifcrkots 


ARKANSAS  s 


Little  Rock. . . .Appl es ,  oranges,  potatoes,  lettuce,  bunch 
vegetables,  prunes,  peaches. 


COLORADO I 


Denver 


lApplos,  grapes,  peaches,  pears,  cauliflower, 
onions,  green  peppers,  potatoes,  squash,  tomatoes. 


KAIJSAS ; 


Wichita  and. .. .Onions,  cabbage,  potatoes,  peaches, 
Hutchinson. . . . .pears,  apples. 
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LOUISIANA}      Ba t on  Roug e .  < « * ^pA: white  p.oifatoes,  carrots,  beets,  turnips, 

onions.  .  i  . 

Nev7  Orleans. ..  .Potatoes-,  celery,  tomatoes. 

Shr eveport  Turnip  greens,  Irish  potatoes,  onions,  cabbage,  ' 

apples. 

NEW  IffiXICO;    Albuquerque Cooking  and  eating  apples,  beets,  celery, 
Gallup  and. ...  cabbage,  carrots,  corn,  onions,  tomatoes, 

Santa  Fe. ...  turnips ,  caulifl  ower.  ■  ■ 

Roswell  and.... Bell  peppers,  blackeyed  peas,  broccoli,  beets, 

Carlsbad. ...  cabbage,  carrots,  corn,  aooking  apples,  cucumbers, 
mustard  greens,  onions,  pears,  radishes,  squash, 
sweet  potatoes,  tomatoes,  turnips,  caulif lov/er .  : 

OKLAHOJiA:        Oklahoma  City .  .Apples,  cabbage,  peaches,  pears,  onions, 

potatoes,  sv/eet  potatoes,  tomiatoes. 

TEXAS:  Fort  Tforth-  Apples,  snap  beans,  cabbage,  cauliflower,  onions, 

peaches,  peppers,  prunes,-  squash,  sweet  potatoes. 

Houston  Cabbage,  onions,  peppers,  plums,  pears,  peaches, 

apples. 


